Six cylinder Mack Model BG, operated by Swift & Co. at Jefferson, Ky. One of 50 modern Macks now serving this 
prominent packing company throughout the country. 


EVERY FIFTH MACK on the road 


is more than. Seven years old 


Trucks are travelling faster to- 
day, running more miles per year. 
And average trucks are not lasting 
so long. But even considering this 
trend, motor truck registrations* 
at the end of 1930 revealed 15,659 
more Mack trucks in service today 
than Mack has sold in the past 
seven years. This is 22 per cent of 


the 71,042 Mack trucks registered. * 


Hundreds of thousands of miles 
of performance without costly lay- 
offs— whether it be packed inte 


more or less than seven years, is a 
buy that commands consideration 
whenever you need a new motor 


@ Facts! 
That’s what 
the truck buy- 
er wants today. 
You will find 


them in this - 


valuable folder, 
which is yours 
for the asking. 


MACK TRUCKS, INC. 


25 BROADWAY, NEW YORK, N. Y. 


truck. A Mack lasts longer—looks 
better all its life—keeps on the 
road and out of the shop—be- 
cause a Mack is. better built. 
Thousands of buyers in many 
fields have experienced the econ- 
omy of Mack quality and long life. 
An increasing number of buyers 
in the packing industry, too, are 
discovering the profitable operat- 
ing advantages of present-day 
Mack Light-capacity Models. 
*Figures by R. L. Polk & Company, Detroit 
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Self-Emptying 
SILENT 
CUTTER 








IMPROVES QUALITY 
INCREASES YIELD 
REDUCES COSTS 


HIS modern machine euts and 
empties a batch of meat in 5} ons ae 
to 8 minutes without touching 43T—250 Ibs. Capacity 
it by hand. It not only speeds er 
up production but enables you to 

turn out the finest quality of sausage 

with the least amount of shrink- 

age. Prominent packers tell us it 

saves up to le a pound over 

other methods. 


It will pay you to write for full details and prices 
List of prominent users furnished on request 


JOHN E. SMITH’S SONS COMPANY 
30 Broadway Buffalo, N. Y., U. S. A. 
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Helping Meat to Hold Its Own Against 
Competing Foods and False Food Ideas 


Meat must be advertised—if it 
is to hold its dominant place in 
the family of foods. 

The meat industry has recog- 
nized this fact, but has been slow 
to act on it. 

With typical Western enter- 
prise California meat interests 
have taken the lead in this effort. 
Previous campaigns have cen- 
tered chiefly in the southern part 
of the state. Now the San Fran- 
cisco area takes its turn. 

The latest campaign—one of 
education only—covers a _ ten 
months period, and is backed by 
livestock producers, packers, 
stockyards interests, jobbers and 
retailers. 


Outdoor posters, street car cards, 
newspaper advertisements, package in- 
serts, contests for housewives, dealers’ 
contests, salesmen’s contests and prizes 
for the work of high school domestic 
science classes are included in the 
program. 

Weekly releases on meat and the 
meat industry are made to newspapers 
of the area covered. 

Organize a Meat Institute. 


For a long time it has been evident 
to leaders in the various branches of 
the industry in this California ‘area 
that meat must be advertised if it is to 
hold its own. The influence of vegeta- 
tianism, food fanaticism and other 
factors was recognized, and steps were 
taken to overcome these barriers in the 
sale of meat. 

Representatives of the different 
branches of the livestock and meat in- 
dustry set to work to formulate a pro- 
gram for this purpose and to raise a 





fund to finance it. Asa result, on July 
1, 1931, the Pacific Livestock and Meat 
Institute, Ltd., came into being with 
$50,000 available for its work. 

An institute trade-mark was regarded 
as one of the first needs in carrying out 
the program. This trade-mark consists 
of a disc featuring a steer, hog and 
lamb with the words, “Pacific Livestock 
and Meat Institute Limited” around the 
border. This is used on all outdoor, car 
card and leaflet publicity, and on the 
windows of all wholesale and retail 
houses participating in the work of the 
institute. 


Plan of the Campaign. 


Officers and directors of the institute 
realized that in recent years there has 
been a flood of food propaganda which 





SLOGANS TO SELL MEAT. 


This is a sample of the newspaper ad- 
vertising which is being used throughout 
the 40-week publicity period of the Pacific 
Livestock and Meat Institute, Ltd., in con- 
junction with its outdoor advertising cam- 


paign. Five slogans are employed, the 
other four being “Meat is Vitality,” “Meat 
¥ Power,” “Meat is Nerve,” and “Meat is 
Yigor.”’ : 





has built up a health consciousness in 
the minds of the people. They felt that 
at the same time competitive products 
had fired point-blank at meat, and that 
the industry was forced to stand by and 
watch other foods get the attention of 
the housewife. 

People were told that meat is harm- 
ful; bugaboos of all sorts were given 
wide circulation. Some manufacturers 
of food products openly fought meat. 
Thus the question was how best to 
present the case of meat to the people. 

With all the facts before them, they 
agreed that: 


1. The campaign must not be contro- 
versial in nature. It must not be di- 
rected against any food; it must not 
condemn; it must not preach; it must 
not hold out the bugaboo that you will 
die next day if you do not eat meat. 

2. The campaign must be indirect. 
Its theme must be short, powerful, in- 
terest-getting. 

8. The campaign must not expect to 
prove a sensation overnight, but rather, 
through cumulative interest, achieve its 
objectives. 

On July 1, 1931, the campaign was 
started, and it is planned to run until 
April, 1932. Billboards were first used, 
five posters to be used every other 
month throughout the period. 

Appeal of the Posters. 

Each consists of a subject having an 
intimate appeal to the bulk of the 
people. The first poster illustrates a 
child swinging and the words “Meat is 
energy,” on a blue background. Across 
the bottom of the poster is the state- 
ment, “The Sustained Energy of Child- 
hood Is Built on Meat.” 

The second poster is of a young 
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CATCHY BILLBOARD ADVERTISING ATTRACTS ATTENTION OF CONSUMERS. 
Reproduction of one of the five billboard advertisements that appear throughout 


the campaign for increased meat consumption in the San Francisco Bay area. 


They 


are done in four colors and each carries a strong health appeal. 


woman in a bathing suit throwing a 
beach ball. “Meat is Vitality” are the 
words featured on a dark green back- 
ground, with the slogan at the bottom 
of the poster, “Radiant Health is Built 
on Meat.” 


The third poster, used in November 
and December, is still more seasonal. 
This is a football scene, the player 
crashing through the line with three 
men clinging to him. “Meat is Power” 
is written across the face of this poster 
and at the bottom, “The Major Food on 
Every Training Table Is Meat.” 

The fourth poster, to be featured in 
January, shows a steel worker high in 
the air clinging to an iron ball. “Meat 
is Nerve” features the face of this 
poster, with the line “The Builders of 
the World Are Meat Eaters,” across the 
base of the poster. 

The fifth poster shows a javelin 
thrower poised to make the throw. 


“Meat is Vigor” is the slogan of this” 


poster, the supporting line at the base 
being, “Build Health and Strength 
With Meat.” 


All posters contain the emblem of 
the institute and all are done in four 
colors. 

The Idea Caught On. 

The theme is general, although sea- 
sonal in appeal, and the campaign can 
be suited to whatever additional terri- 
tory joins the Pacific Livestock and 
Meat Institute, Ltd., it is said. 

The first board, which went up in 
July, proved that the theme behind the 
campaign was effective. No matter how 
hurried the pedestrian, motorist or 
street-car rider may be, the eye is 
caught first by the attractive art work, 
is impressed by the pithy line, “Meat 
is Power” or “Meat is Energy,’ etc. 
The bottom line is strong enough and 


the outdoors presents an opportunity of 
getting the story over in the primary 
way that the plan contemplated. 

The next step was to reduce the bill- 
board subjects to car card size and buy 
a half showing in San Francisco and 
Oakland. These car cards, carrying the 
same theme and running concurrently 
with billboards, further rivet the theme 
in the mind of the public. 

After this came the newspapers. All 
the papers in the San Francisco bay 
area are being utilized. Small space, 
carrying merely, “MEAT IS POWER,” or 
“MEAT IS ENERGY,” etc., are being used 
twice a week. Thus, outdoor, car cards 
and newspapers are harmonized and a 
percussive effect is achieved through 
the use of all three mediums. 


Effect of the Campaign. 


This is the basis of the campaign. 
It is obvious that the positive method 
of presenting the case offers no chance 
for controversy. None will deny that 
meat is power, vigor, vitality, energy 
or nerve. It is a campaign, further- 
more, which achieves its objectives 


OFFICIAL CAMPAIGN SEAL. 
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without hurting anyone. It is a cam. 
paign, also, that is entertaining, that ig 
indirect and hits the public between thy 
eyes because it speaks of a generic foog 
—meat. It is a campaign to seek 
convince by presenting wonderful physi- 
cal types and tieing up meat with them, 
It is directed to the woman and the 
man and the child. The psychology 
behind the campaign is based on sug. 
gestion. 

A San Francisco and an Oaklan 
newspaper each planned gigantic cook. 
ing schools, one in the fall and one jp 
the spring. At those times radio will he 
utilized. The two newspapers will give 
publicity to the affair, will receive pub. 
licity themselves by having the ap. 
nouncement of the cooking school op 
the window of every retail shop in their 
trading area, and also will have the 
retail meat dealers plugging for thei 
cooking school. These cooking schools 
will offer prizes for housewives. The 
retail meat dealers and the newspapers 
will publicize the contest. Prizes will 
be awarded for the best letters on 
meat. 

In addition, a contest will be held for 
salesmen in the various shops. They, 
too, will receive prizes, for the best 
letters on meat merchandising, how the 
advertising campaign may be improved, 
and progressive methods on presenting 
the case of meat to the public. 

To summarize this phase, the public 
is reached through outdoor billboard ad- 
vertising, car cards, newspaper and 
radio. 

Retail Dealer Helps. 

The interested public is then given 
further sales facts by the retail deal- 
ers who are given the following helps 
to aid them: 

1. A monthly letter from the insti- 
tute is sent to every salesman. These 
letters include (1) an outline of th 
campaign; (2) the necessity of fighting 
for business; (3) sales tips; (4) the 
creation of a feeling of team play 
among the members of the institute. 

2. A soft-sheet of the current poster 
is pasted on the window of each dealer. 


8. Each dealer is given a series of 
package enclosures, forty in all. These 
package enclosures include recipes from 
prominent chefs, advice from doctors, 
summer and picnic menus, and the pat 
that meat plays in the building d 
health. These enclosures are made # 
fit the recipe box of the housewife. On 
one side is printed a series vf recipes 
and on the other is printed facts about 
meat. 


This seal, adopted as the official trade- 
mark of the Pacific Livestock and Meat 
Institute, Ltd., is pasted on the windows 
of all wholesale and retail meat dealers 
who are members of the institute. It ap- 
pears also on all billboard and car card 
advertisements and on the leaflets issued 
by the institute. 


The prime purpose of these encloe 
ures is to publicize meat. They cover 
such subjects as\(1) the impossibility 
of vegetarianism to give the body what 

(Continued on page 51.) 


big enough to drive home the primary 
idea. 

For various reasons; the greater part 
of the appropriation was devoted to 
outdoor publicity principally because 
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Safety Comes First in Every Part 
of the Meat Packing Plant 


Accidents in the meat plant are 
penalties of neglect, thoughtless- 
ness and carelessness. 

In the reduction or prevention 
of accidents the problem is to an- 
ticipate what may become a haz- 
ard, and so guard and protect it 
that it never may become a source 
of danger. 

The accident frequency rate is 
higher than it should be in many 
packinghouses. That it can be re- 
duced materially has been proved. 


(See THE NATIONAL PROVISIONER, Novem- 
ber 14, pages 21, 22, 46.) 


These figures show that while 
the frequency rate of 18 meat 
plants reporting to the National 
Safety Council averaged 55.94, 
there are some plants in which 
the average accident frequency 
rate is less than 20. 

Where and how accidents occur 
in the meat plant, and how they 
can be reduced, is told by a meat 
plant executive who has special- 
ized in safety work. 


Meat Plant Safety 
By Henry G. Schaffner.* 


We begin our meat plant safety tour 
in the stock yards, where many cars 
and trucks of livestock are handled 
daily. The problem of safety begins 
right here in the handling of these ani- 
mals, which after long, weary and none 
too comfortable positions in their ride 
in the railroad cars, become irritable 
and sometimes unmanageable, and the 
greatest care must be exercised in their 
handling. 

Chutes must be made secure, gates 
must be closed or well guarded and run- 
ways made as safe as possible so as to 
prevent slipping, not alone of the ani- 
mals, but the attendant as well, for a 
slip and fall in the path or in between 
a load of livestock invites disaster al- 
most immediately. 


Handling Truck Livestock. 


Another of our present day safety 
problems is the handling of livestock 
by truck. This method of transporta- 
tion is becoming more and more uni- 
versally used and presents in itself 
Many new safety problems. 

First, the driver must have a trained 
mind in handling this ever shifting load 
80 as to safeguard himself and others 
on the road. In the unloading from 
trucks, extra precaution must be used, 

*Secretary of Schaffner Brothers Co., Erie, Pa., 


and secretary of the Erie Safet 
y Council. Read 
at the Twentieth Annual Safety Congress, Chicago. 
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SAFETY RULES IN THIS PLANT. 


From the front door to the back every- 
thing is watched from the safety stand- 
point in the plant of Schaffner Bros. Co., 
Erie, Pa, 


as animals, especially cattle, after be- 
ing cramped and shaken up are prone 
to charge, to kick or to jump as soon 
as released. Care must be used in get- 
ting out of their way and guarding well 
points of escape, for much damage can 
be done by animals running wildly 
through city streets. 

These accidents have happened, in 
almost every instance, through the 
carelessness of some thoughtless work- 
er, and have resulted in many serious 
accidents. Advise your yardmen of 
these dangers. It may prevent serious 
trouble in the future. 
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From the stock yards we proceed to 
the killing floors. 

The knocking pens, where so many 
accidents are liable to occur, are first 
considered. Animals after being stunned 
are very apt to rear and kick, and while 
shackling takes place the greatest care 
must be exercised to prevent injury 
under these circumstances. The shackle 
chains should be securely fastened so 
that in hoisting, slipping and falling 
are reduced to a minimum. 

Hoisting chains should be inspected 
regularly, as well as rails and hangers. 
Floors should be kept as clean and as 
free from grease as possible to prevent 
slipping and falling of workers, as most 
of them carry knives either in their 
hands or pouches, and a fall may prove 
to be a very serious accident. 

Safety in Hog Killing. 

Inspect gambrels, rollers and hooks 
frequently and have repaired or dis- 
carded any that show excessive wear or 
flaws, as many serious accidents occur 
from falling hooks. 

Great care should be exercised by 
workers engaged in hog scalding, as 
these scalding vats are a hazard which 
bear everlasting vigil. The filth and 
grime in these vats present an addi- 
tional danger of infection in the event 
of scalding and any injury needs im- 
mediate first-aid treatment as well as 
skilled medical care. The slightest in- 
jury or cut received on the killing floors, 
which are naturally alive with all sorts 
of animal life and disease germs, should 
receive prompt “first-aid” and if neces- 
sary, professional treatment. 

We next enter the chill rooms, per- 





MODERN CONSTRUCTION AND EQUIPMENT REDUCB FIRE HAZARDS. 


Rendering materials are highly inflammable. 
minimum by the most modern construction and equipment in the new plant of the 
Consolidated Rendering Co., Philadelphia. 


Fire hazards are reduced to the 
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ACCIDENTS MINIMIZED BY BEST LAYOUT AND METHODS. 


Think of what might happen in this b 


pork cutting room (John Morrell & Co., 


Sioux Falls, S. D.) were it not for modern layout and equipment, and safety educa- 


tion and supervision. 


haps cooled by a brine spray. The con- 
tinuous spray of this brine over the 
rails and beams tends to rust or cor- 
rode the rails, and if there are wooden 
beams, these become soft and soggy and 
unable to carry the tremendous weights 
placed on them. Make inspection of 
these hazards so as to prevent loaded 
rails from tumbling down in a dan- 
gerous mass. 

Follow through to the larger coolers 
and make frequent inspection of 
switches, guard rails and racks, as well 
as hangers and beams. Do not neglect 
to make frequent inspection of am- 
monia coils, so as to prevent the dan- 
ger of bad leaks, burns and asphyxia- 
tion. 

Smokehouse Fire Hazard. 

From here we enter the pork cutting 
department with its array of sharp 
knives, wielding cleavers, rotary saws, 
rollers and skinning machines, all haz- 
ards if not carefully guarded with me- 
chanical devices and human ingenuity. 
Impress upon your workers the impor- 
tance of being careful around these 
many dangers. 

Now, to the curing cellars where tons 
of meats are piled in dry cure or packed 
in mammoth barrels of brine. It is up 
to the foreman to see to it that piles 
are safely stacked and barrels are cor- 
rectly placed. Keep the floors clean 
and free from grease. Watch also for 
ammonia leaks as all too often these 
curing rooms are below ground and 
offer additional hazards in escape, 
should something happen. 

Smoke houses offer the greatest fire 
hazard in the plant. 

The continued drip of grease from 
the hams and bacon opens up a dan- 
gerous fire peril. Keep the walls and 
grates clean. Make frequent inspection 


and clean often. If gas is used in com- 
bination with sawdust, make sure that 
gas connections are secure and that 
safety valves are easily accessible. 
Keep a keen eye on sawdust pits so 
that there is no chance for sparks to 
start a fire within the bins. Fire pre- 
vention goes hand in hand with safety, 
and here is your chance to work the 
two in common. 


Sausage Room and Rendering. 


Now we go on to the sausage kitchen, 
with its many machines. 

First of all, make sure that guards 
are placed on all grinders, choppers 
and cutting machines. With the high 
speed, electrically-operated knives and 
grinders, the hazard here is particularly 
great and needs constant education on 
the part of workers as well as an ever- 
lasting vigil on the part of the fore- 
man. Inspect regularly the sausage 
trees and racks, so that falling is re- 
duced to a minimum. 

Precaution should be urged in the op- 
eration of boilers and steam cookers, 
so that steam valves and covers are al- 
ways in good condition. Steam scalds 
are very painful and dangerous and pre- 
vention of scalds is an important part 
of safety work in the meat plant 
sausage kitchen. 

From here, we travel to the casing 
department with its rotating and re- 
volving washers and scrapers, each 
with its own peculiar danger. Safe- 
guard these machines and safeguard 
the employees in this department who 
are constantly exposed to grime and 
residue which open the way to many 
infections. 

Now to the rendering plants, where 
giant steam and electrically operated 
tanks add their bit to the many hazards 
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in the packinghouse. Again, we mug 
use great care in watching steam pres. 
sure so as to prevent explosion ang 
running over of hot greases go dan- 
gerous to the worker. Check safety 
valves often and instruct workers to be 













on their guard. 2 
been 
From there we go to the engine room, four 
in charge of a chief engineer unde top 
whose responsibility so much of the a." 
safety of the plant is placed. Hazards Tem 
of steam, electricity and ammonia ap gran 
under his care. Guards for fly wheels sion 
and fast-moving machines are abgo. Alab 
lutely essential and should be frequent. ever 
ly checked. Boilers should be re; $10 | 
inspected and necessary repairs mage unde 
without delay. Explosions and shyt. of th 
downs are costly and extremely dap. the | 
gerous, unit 
Hide Cellars and Dry Storage. sing 
Check up with your chief engineer a fil 
often, make him also a safety engineer, rega 
Down we go to the hide cellars Reve 
where tons of hides are cured in Piles mate 
many feet high. The foreman should annu 
see to it that they are piled safely, and 
keep the place as clean as possible to K 
prevent an accumulatin of breeding A 
places. Use disinfectants and insecti- brou 
cides liberally to prevent breeding, and tuck 
if the workers have any open wounds, miss 
give immediate attention. atta 
Many cases of dermatitis, or other stat 
skin infections are traceable to hides, sales 
and rashes or redness of the skin should was 
have immediate care from a god for 
physician or skin specialist. ‘woul 
Traveling farther, we pass through Cou 
the warehouses, packed with barrels, Tulec 
tubs, boxes, paper, burlap, cotton sacks TI 
and hundreds of other articles common twer 
to a packinghouse. Herein lies another 000 
great fire hazard and must be con adva 
stantly watched. Carelessness has no tions 
place in a stock room or warehouse, and one | 
it must be constantly guarded against. first 
Again, we enter the plant itself ant $3,08 
find ourselves amidst the hurry an the ; 
bustle of the packing and shipping de ing 
partment. Care must be exercised in stor 
lifting heavy articles; ruptures are dat- all s 
gerous. Trucks should be operated with and 
great care to prevent toe and foot in- to tl 
juries. Where wire-bound boxes are 
used, wire scratches should not b KR 
treated lightly. They are extremely PI 
dangerous, as well as injury from nailk B kro, 
etc., which may be strewn on the floor; pans 
sometimes stepping on a nail leads open 
one of the most serious of infections’ B thro, 
Guard against them. has ; 
First Aid Follows Safety. on tl 
Out on the loading platform tracks § be k 
are being loaded ready to be hurried» §  Dortl 
their destination. Load them carefully units 
and securely; and last, but not least it than 
struct the driver in safe driving on te unit 
road; he can carry with him the le 








(Continuel on page 26.) 
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Chains Fight Attempts to Tax 
Them Out of Business 


The new Alabama chain store tax has 
been attacked as unconstitutional, and 
four petitions asking restraining orders 
to prevent its collection have been filed 
in the Montgomery Circuit Court. 
Temporary injunctions have been 
granted against the state tax commis- 
sioner. The scale under which the 
Alabama tax is collected provides $1 for 
every retail store operated in the state; 
$10 for each of the next four stores 
under a single ownership; $15 for each 
of the next five stores; $25 for each of 
the next ten stores; and $75 for each 
unit of more than twenty under a 
single ownership. In addition there is 
a filing fee of 50 cents for each store, 
regardless of the number owned. 
Revenues under this tax have been esti- 
mated at between $300,000 and $400,000 
annually. 

ae 

KENTUCKY CHAIN TAX SUIT. 

A interlocutory injunction suit 
brought in behalf of a number of Ken- 
tucky chain organizations has been dis- 
missed by the Federal court. The suit 
attacked the validity of a Kentucky 
statute levying a tax on gross retail 
sales by stores. The court ruled that it 
was without jurisdiction, and attorneys 
for the plaintiffs declared the case 
would be taken to the U. S. Supreme 
Court, since the Federal court had not 
tuled on the validity of the statute. 

The tax law provides a tax of one- 
twentieth of one per. cent up to $400,- 
000 gross retail sales per year and an 
advancing percentage rate on each addi- 
tional $100,000 of sales, to a straight 
one per cent at $1,000,000, or over. The 
first million can be done for about 
$3,050 under the graduated plan, but 
the second and third and each succeed- 
ing million will cost $10,000. - Chain 
stores must use the aggregate sales of 
all stores representing one organization 
and pay on the grand total, according 
to the decision. 

ey ae 


KROGER EXPANDS IN CHICAGO. 
Plans are being developed by the 
Kroger Grocery & Baking Co. for ex- 
pansion in Chicago and suburbs by 
opening 250 new stores over a two or 
three year period. The company now 
has about 335 stores in Chicago, mainly 
on the south side. The new stores will 
be located on the north side and in the 
northern suburbs. Majority of the new 
units will be of the special type, larger 
than average, and capable of handling a 
unit volume of between $6,000 and 
$10,000 weekly. The company contem- 
lates leasing a large warehouse in this 


territory to take care of the anticipated 
increase in volume. 
———fe- 


FIRST NATIONAL PROFITS UP. 

Net profit of the First National 
Stores for the September quarter was 
$1,189,294 after taxes and depreciation, 
equal to $1.35 a share on 815,785 
common after preferred, compared with 
net of $1,240,355 or $1.41 a share on 
815,785 shares in the preceding quarter 
and $1,072,311 or $1.20 a share on 
820,700 shares in the quarter ended Sep- 


tember 27, 1980. For six months ended 
September 30, 1931, net was $2,429,649 
or $2.76 a share on 815,785 ‘common 
against $2,251,609 or $2.53 a share on 
the 820,700 shares in the six months to 
September 27, 1930. 


fe 


CHAIN STORE SALES. 

Jewel Tea Co., Inc., reports sales of 
$998,724 for the four weeks ended 
October 31, 1931, compared with $1,158,- 
230 for the corresponding period of 
1930, a decrease of 13.77 per cent. Sales 
for the first forty-four weeks of 1931 
were $11,469,885, compared with $13,- 
037,420 for the same period of 1930, a 
decrease of 12.02 per cent. For these 
weeks the average number of sales 


19 


ae in 1931 was 1,308, and in 1930, 
»240. 

Sales of the Loblaw Groceterias dur- 
ing the four weeks ended October 17, 
1931, amounted to $1,151,489, compared 
with $1,291,086 for parallel weeks in 
1930, a 10.8 per cent decrease. For the 
twenty weeks ended October 17, 1931, 
sales totals were $5,523,582, against 
$6,396,990 for the corresponding 1930 
period. 


Sales of the Kroger Grocery and Bak- 
ing company for the four weeks ended 
Nov. 7, amounted to $17,911,347, a de- 
crease of 11 per cent from $20,114,732 
reported for the corresponding period 
last year. Stores in operation this year 
numbered 4,890, a decrease of 6 per 
cent from the number of units a year 
ago. 

The Jewel Tea Co., Inc., has declared 
an extra dividend of 50 cents a share, 
in addition to the regular dividend of 
$1.00 on the common stock. 


ee 
STOLLE HAS DIAMOND JUBILEE. 


Anton Stolle, veteran packer and head 
of Anton Stolle & Sons Co., Richmond, 
Ind., celebrated his 75th birthday on 
November 24th. The occasion was 
marked by a party, the features of 
which were a big birthday cake and 
games at which the guest of honor won 
the prize. Mr. Stolle, who was one of 
the early supporters of the trade asso- 
ciation idea in the meat packing indus- 
try, and a faithful attendant at packers’ 
conventions, has been in the packing 
business in his home town for more 
than half a century, and is one of its 
best-beloved citizens. 
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GOOD MEATS SOMETIMES SUFFER THROUGH POOR COOKS. 


Proof of the pudding may be in the eating, but a perfectly good meat cut may 
leave the retail market on its way to the consumer’s table and suffer many mishaps 
en route. 


Many women who are otherwise good cooks are NOT GOOD MEAT COOKS 
and the best of meat can be spoiled in the cooking. This cartoon, which appeared 
in the Corn Belt farm dailies, illustrates some of the pitfalls that menace a steak 
or chop during the cooking process. Roasts are victims of the same mistakes. 
Information. now being disseminated by the U. S. Department of Agriculture and 
the state experiment stations on meat cookery should do much to educate the public 
in this important branch of food preparation. 








20 


HEADS TRADE PRACTICE GROUP. 

When John W. Rath was elected 
chairman of the board of the Institute 
of American Meat Packers it left a 
vacancy at the head of the Institute’s 
Committee on Interpretation and Ap- 
peal, since Chairman Rath did not feel 
that he should head both boards. Oscar 
G. Mayer, past president of the Insti- 
tute and long one of its leaders, has 
been designated for the position and 
has accepted the appointment. 

“Under the vigorous and capable 
leadership of Mr. Rath,” says President 





PACKERS’ CHIEF JUSTICE. 


Oscar G. Mayer of Chicago takes up the 
mantle of chairman of the Committee on 
Interpretation and Appeal of the Institute 
of American Meat Packers, the body 
which adjudicates trade practice disputes 
under the industry code, and which helps 
packers get together on better trade 
practices. 


Wm. Whitfield Woods in announcing the 
appointment, “the Committee has made 
a significant contribution toward an 
understanding and observance of the 
Code of Trade Practices of the Ameri- 
can meat packing industry. The indus- 
try is fortunate in obtaining as Mr. 
Rath’s successor to the chairmanship a 
man so well fitted by training and expe- 
rience for this important post.” 

The work of this committee has been 
quietly conducted, and not much has 
been said about it, but it has indicated 
the great progress made in the adoption 
of better trade practices by mutual 
agreement, a result achieved in a 
measure equalled by few industries 
since the trade practice agreement 
method came into use. Mr. Mayer’s 
experience and native capabilities 
qualify him for carrying on the work. 

——- fe 


PLAN LIVESTOCK POLICIES. 

Appointment of a committee of fifty 
representatives of different agencies in- 
terested in the swine industry was 
recommended by the Livestock Advisory 
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Committee to the Federal Farm Board. 
This committee met in Chicago on 
November 8 and 4, 1931. In addition, 
similar committees were recommnded 
for cattle and sheep, to work out na- 
tional production policies with respect 
to each class of livestock. Each of 
these committees are to assemble twice 
a year, not later than April 1st and 
October 1st, and after study and de- 
liberation make recommendations. 

The committee also recommended 
that the Farm Board “attempt to secure 
additional outlets abroad for American 
livestock products through such means 
as will make it possible for new or 
former buyers to acquire them.” It 
further recommended that the provi- 
sions of the packers’ and stockyards’ 
act should be strictly enforced, and that 
the establishment of trade standards for 
market classes and grades of cattle and 
sheep should be encouraged. 


Wm. Whitfield Woods, president of 
the Institute of American Meat Pack- 
ers, is a member of this committee rep- 
resenting the packers, with ten other 
members representing livestock pro- 
ducers and marketing agencies. 


———$—_—_ 
PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain store and food manufac- 
turers’ listed stocks, November 24, 1931, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices on November 18, 1931, or 
nearest previous date: 


Sales. High. Low. —Close.— 
Week ended Nov. Nov. 
Nov. 24. —Nov. 24.— 24. 18. 
Amal. Leather... .... er osan inten % 
Be. PM. .... 7% 7% 7% 7% 
Amer. H. & L. 100 2% 2% 2% 2 
Do. Pfd. .... 1,900 18 13 13 da 
Amer. Stores 300 39 39 39 41% 
Armour A. .... 5,100 14 1% 1% 1% 
. eae . 58 5% % 
Do. Ill. Pfd. 1,700 9% 9% 9% 9 
Do. Del. Pfd. 3,700 36% 36% 36% 35% 
Barnett Leather .... nhateys Sébe sone 5& 
Beechnut Pack. 1,200 48% 48% 48% 43 
Bohack, H. C.. .... none eee ose 51 
Mn A556 nape) wavs. ¢020 osn0 See 
Brennan Pack. .... os coe 19 
Lk weee. opasd 06s on 50 
Chick C. Oil 300 «11 10% 11 105% 
lds Co. .... 1,800 11% 11 11 11% 
Cudahy Pack.. 300 =635 35 35 35 
First Nat. Strs. 2,900 51% 50% 51% £=2350 
m. Foods .. 500 37% 36% 37% $=37% 
Go. ....9,10 ™% %m%i%m mT 
Gr.A.&P.istPfd. 130 121% 121% 121% 122 
. New . 177 173 73 180 
Hormel, G. A.. 300 155% 15% 15% 18 
Hygrade Food.. 1,200 355 3% 356 3% 
Kroger G. & B.22,700 18% 18% 18% 19% 
Libby McNeill. 4,300 6% 6% 61% £=7% 
McMarr Stores. cee 8% 
Mayer, Oscar... .... Sane 5% 
Mickelberry Co. 7 6% 7 cf 
. i ee awe Sate 8% 
Morrell & Co.. .... one 33% 
Nat. Fd. Pd. A. 100 2 2 2 1% 
Ti a wecben® insee Se aioe % 
Nat. Leather .. .... cane seAe cane % 
Nat. Tea ..... 9% 9% 9% 105% 
Proc, & Gamb.14,400 441%, 431, 44 46% 
Do. Pr. Pfd.. 70 100% 100 100 100% 
Rath Pack. ... 15% 15% 15% 16 
Safeway Stores 8,500 474% 48 491% 
Do. 6% Pfd.. 440 78 W7 W7 80 
Do. 7% Pfd.. 210 90% 90 90 91 
Stahl Meyer.... .... ips alee eece mb 
Swift & Co. .. 5,150 22% 225% 22% 23 
Do. Intl. ... 2,950 31 30% 31 30% 
Trunz Pork ... .... eee coe coon «611% 
U. 8. Cold Stor. .... ce ones, ones. 
U. 8. Leather.. 1,200 3% 3% 3% 414 
iy Sere 300 5% 5% 5% 7 
Do. Pr. Pfd. 3200 80 80 80 82 
Wesson Oil ... 2,800 16% 16% 16% 17 
Do. Pfd. .... 100 50% 5014 50% =i: 
DO. 39> PER. 2.00 Sa Mae sae 821% 
Wilson & Co.. 300 % % 1% 
Se eae — .. 2.3 
Do. PM. .... 10 2% 32% 2% 2 
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HEADS CHAMBER OF COMMERCE 


Frederic S. Snyder, who has just mp. 
tired as chairman of the board of th 
Institute of American Meat P. 
was last week elected president of the 
Boston Chamber of Commerce, one of 
the oldest and most prominent ¢op. 
mercial bodies of the country. In gg. 
cepting the office for a term of typ 
years Mr. Snyder said: “The 
Chamber of Commerce supplies a gep. 
vice to the public which can be pp. 
vided in no other way. If we egy 
imagine a chamber of commerce to he 
extinguished, it would then be to the 
highest interests of the community tp 
swiftly re-establish it that its eggep. 
tial service might be restored. It is an 
honor and a high privilege to serve ip 
this undertaking.” 

Mr. Snyder retired as head of the 
packing firm of Batchelder, Snyder 
Dorr & Doe Co. this fall after a term 
of 25 years as its president and more 
than 40 years in its service. “They 


REFUSED TO LET HIM REST. 


As soon as they heard he had retired 
from active direction of his packing 
and also as chairman of the Institute 0 
American Meat Packers, Boston Db 
men elected Frederic S. Snyder as _presi- 
dent of the fine old Boston Chamber of 
Commerce, one of the three or four most 
noted commercial bodies of the country. 


found in Boston that I was taking a 
vacation,” said he, “and they have set 
me to work again.” This is Mr. Snyder's 
second term as head of the o 
business interests of Boston. 


ia 
ARMOUR QUARTERLY DIVIDEND. 


Armour and Company of Delawar 
has announced a quarterly dividend of 
$1.75 a share on the preferred 
payable January 2, 1932, to 
of record on December 10, 1931. 


a od 
DECKER DECLARES DIVIDEND. 


Jacob E. Decker and Sons Co., Masm 
City, Ia., has declared a cash dividend 
The dividend is in the amount of $l 
a share. 
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[EDITORIAL 


Efficient Meat Distribution by Truck 


Good merchandising starts in the plant; so does 
eficient distribution. Lost truck time is one of 
the important factors in keeping meat delivery 
costs high. And a large proportion of lost truck 
time occurs at the loading dock and is chargeable 
directly to lack of method and system in handling 
orders and assemblying them for the delivery 
vehicles. 

A recent survey shows that each truck loses 
from 30 to 90 minutes every time it backs up to 
the loading dock. In the case of even a small fleet 
this lost truck time may be large enough to jus- 
tify doing something about it. 

A costly procedure in many plants is to permit 
salesmen to turn in their orders at the end of the 
day for next day delivery, and to start filling these 
orders the next morning. When this method is 
followed trucks always are delayed. 

Some packers have endeavored to better the sit- 
uation by filling orders at night or to start the 
work early in the morning. There are objections 
to each of these methods. Another plan is to re- 
quire salesmen to telephone in their orders at least 
twice a day—once before noon and again before 
four o’clock. 

When this is done much of the work of filling 
orders for delivery the following day can be done 
before closing time. When the trucks arrive in 
the morning the work of checking and loading 
can be completed quickly and each truck sent on 
its route with much less loss of time. 

One packer who recently adopted this latter 
plan has reduced lost loading time about 70 per 
cent, is giving his customers better service and is 
making a saving that probably will be at least 
$2,700 yearly. Among the advantages gained is a 
greater work output per truck with fewer trucks 
in service. 

It is a real job to get meat distribution by truck 
on an efficient basis and to keep it there. Mer- 
chandising requirements are becoming more exact, 
and the growing practice of retailers to place small 
orders and to require expensive special service are 
complicating the situation in many instances. On 
the other hand, truck maintenance methods are 
improving, trucks are being constructed better, 
dead weight is being reduced, speeds are being 
Increased and experience in truck fleet operation 
are suggesting many opportunities to cut costs 
and increase distribution efficiency. 

But with all these aids, the best results never 
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will be secured if there is not an accurate record 
keeping system that shows unit delivery costs, 
and how and where the cost to get distribution is 
spent. With this information at hand costs can 
be segregated and the groundwork laid for intelli- 
gent cost reduction work. Without such a record 
keeping system operations always must be more 
or less haphazard. 


Packer May Study His Raw Material 


Livestock shows held during the winter months 
in many parts of the country are great universi- 
ties where not only breeder and feeder may come 
to learn more about their business, but where 
packer and meat dealer should go to study trends 
in raw materials for their industry. 

Packers and meat dealers too often feel they 
are not livestock men, and consequently have little 
interest in these shows unless they happen to be 
breeding or feeding as a side line to their major 
business. However, the more interest they evi- 
dence in these shows, the more closely they watch 
trends taking place in types of meat animals, the 
more strongly they urge their own needs on pro- 
ducers as reflected by the trade they serve, the 
sooner will they secure the most desirable raw 
material. 

The packer is the meat animal producer’s cus- 
tomer. If the product is not right the customer 
should use his influence to make it right. Some- 
times it takes a long time to get results. But they 
come, as is evidenced by the disappearance from 
the livestock shows of overfat hogs and four and 
five-year-old steers, because they are liabilities to 
the packer. 

This week the International Livestock Exposi- 
tion is on at Chicago. Out on the Pacific Coast 
the Western Livestock Show is being held at Los 
Angeles, Calif., at the same time. Already the 
Ak-sar-ben at Omaha and the American Royal at 
Kansas City have been held. Early in the new 
year the Western Livestock Show will be held at 
Denver, followed by shows at Oklahoma City and 
Fort Worth, Tex., and more of a local character 
in other sections of the country. 

Packers everywhere have a big stake in these 
shows. Those already held at the river markets 
attracted packers all the way East. The Inter- 
national at Chicago gives opportunity for attend- 
ance from a wide area. At this show there will 
be oportunity to see many fancy carcasees on the 
rail after viewing the animals on the hoof. Men 
in direct contact with the consumer trade judge 
these carcasses, giving an unusual opportunity to 
study advantages as well as disadvantages of dif- 
ferent types. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Glazing Hams 


A packer in another country is hav- 
ing trouble with hams which have been 
packed for export developing a fungus 
growth on the fleshy parts of the ham. 
He says: 

Editor The National Provisioner: 

We are having trouble with our hams packed 
for the holiday trade developing a fungus growth 
on the fleshy part of the ham. These hams are 
wrapped in parchment and cloth and then dipped 
in a glue solution. What treatment can we give 
hams or what glazing formula can we use to over- 
come this trouble? 

There are several ways of preparing 
hams for holding long periods, particu- 
larly if these hams are to be shipped to 
hot countries or are to be exposed in 
other ways to rodents, insect pests or 
to conditions that would make for de- 
terioration or spoilage. 

The inquirer should not use glue. This 
is a perfect culture for bacterial and 
fungus growths. A good method of 
handling hams is first of all to have a 
good dry smoked ham. Then place a 
piece of muslin over the shank and 
extend it down over the butt on the face 
of the ham to protect the meat. Then 
wrap in a sheet of glassine paper, then 
in one sheet of rag ham paper. Then 
cover this with a stockinet bag and tie 
the bag so the ham can be hung from 
the butt with the shank hanging down. 


The ham is then dipped in 180 to 190 
deg. melting point asphalt, especially 
designed for the purpose. The man 
dipping the hams should be very careful 
not to get any grease or oil on the 
asphalt coating, otherwise this outside 
cover may become sticky. After the 
asphalt cools and hardens, the hams are 
dipped in a diluted quick-drying black 
enamel. This gives the coating a fine 
smooth surface and makes a nice ap- 
pearing product. 

A glazed or gelatine covering for 
bacon and hams is made of 

25 parts edible gelatine 


35 parts glucose 
40 parts water. 


Place the gelatine and glucose in a 
double boiler and mix, having the water 
in the jacket a little bit higher than 
lukewarm. Add the water to the gela- 
tine and glucose, mix well and raise 
the temperature gradually to not less 
than 130 degs. F. and not over 150 degs. 
F. Cook for from 1% to 2 hours. 

Then dip the smoked meats into this 
momentarily after they have been care- 
fully wiped to remove all surplus 
grease, salt, etc. Hang the meats up 
over the kettle so the surplus coating 
will drip off and be recovered. The 
meats may be dipped a second time if 


this seems desirable. This formula will 
produce a transparent, resilient and am- 
ply tough covering to successfully re- 
sist any handling to which such meats 
are subjected. 

This glazing is used on meats that 
are to be kept a long time without mold 
and with a minimum of shrinkage. Such 
meats should be well smoked and dried 
before glazing. The coating should be 
removed before using, but if left on it 
is not harmful, as only edible materials 
are used in its manufacture. 

After glazing, the meats may be 
wrapped in paper and shipped in the 
usual way. 


fo 


Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 

































Curing S.P.Meats 


More money is lost in poor || 
curing than in almost any 
other line of meat manu- 
facturing. 

Too many curers operate 
on the “by guess and by 
gosh” plan—and then won- 
der what’s the matter with 
their meats! 

In the old days the best 
curing formulas were kept 
under lock and key, and 
there was supposed to be 
some mysterious power in 
them. 

Today the best curers all 
know the best methods, and 
there are no secret formulas. 
The secret is in the intelli- 
gent use of standard 
formulas. 

Standard formulas and 
full directions for curing 
sweet pickle meats have been 
published by THE NATIONAL 
PROVISIONER. Subscribers 
can obtain copies by sending 
in the following coupon, ac- 
companied by 2-cent stamp: 
The National Provisioner: 

Old Colony Blidg., Chicago, IIl. 


Please send me copy of formula 
one directions for “Curing 8S. P. 
ts.” 


eee em we ee m eee m ener eeeeseeeee 
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Blocking Bacon 


A packer who is interested to knoy 
the actual gain in sliced bacon regyl. 
ing when bellies are blocked before glig. 
ing writes: 

Editor The National Provisioner: 

In the October 10, 1931, issue of The Nationg 
Provisioner there was described a new blocker for 
shaping bellies before slicing. Have you any 
tests showing the gain in sliced bacon that Te 
sults when bellies are handled in this manner? 

In one test made recently to deter. 
mine the value of blocking bellies he. 
fore slicing, the following results wer 
shown: 

Six dry cured bellies weighing 
78-15/16 lbs. were blocked and sliced, 
The cost per pound was 24c or a total 
of $18.96. 


No. 1 bacon. 75 lbs. 95.1% @30c $22.50 

- 1 Ib. 9 oz. 1.98% 40 
Bacon shorts 2 lbs. 1 oz. 2.61% 31 
Bacon fat .. 3 oz. -24%@ 2c 008/18 





78-13/16 Ibs. 99.84%  §23.21-3/8 

In this test there was a shrink of 2 
oz., or -16/100 per cent. 

The bacon cost $18.96 and the ne 
gain through slicing was $4.25-3/16, 

Six strips of dry cured bacon that 
had not been formed were then sliced, 
These weighed 70 lbs. and at 24¢ hh, 
cost a total of $16.90. These sliced as 
follows: 


No. 1 bacon.. 60 Ibs. 85.71% @30c $18.0 
No. 2 bacon.. : 6 Ibs. 8 oz. 9.29% @25c ” 
Bacon shorts. . 3 Ibs. 5 oz. 4. 18% 5 
Bacon fat ... 1 oz. oon 


In this test there was a ual of? 
oz. or 18/100 per cent. 

The bacon cost $16.90 and the net 
gain through slicing was $3.83-1/8, 

The apparent advantages of block 
ing, as indicated by these tests, are the 
greater amount of No. 1 packages se- 
cured and the smaller percentage of low 
price ends. 

Xr 
BRINE TANK CARS IN CANADA. 


Five hundred refrigerator cars, spe 
cially equipped for the carriage of meat 
and other perishable food products, are 
being built by the Canadian National 
Railways. For meat, they are equipped 
with brine tanks. A novel feature is 
that a thermometer is installed to 
mit the temperature of the inside of the 
car to be read without opening the 


doors. 
or id 

PACKER DRIVERS WIN AWARD. 

“Safety First” is a slogan in the 
Keefe-Le Stourgeon Co., Arkansas City, 
Kans., and employees making no-aeci- 
dent records are rewarded. Two. sit 
employees, Vern Crabtree and 
Helfrick, each of whom has driven 
truck 100, 000 miles without an 
were awarded certificates and tokens 


appreciation recently by 
Keefe, president of the company. 


November 28, 1981, 
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Welding Sleeves 


A packer who is planning to adopt 


welding for maintenance and construc- 


tio work in his plant asks for infor- 
mation on welding sleeves. He says: 


Baitor The National Provisioner: 
The article on welding in the meat plant which 
in the November 7 issue of The Na- 
tional Provisioner interested me very much, inas- 
much as we are contemplating the purchase of a 
welding outfit with which to do repair and new 
construction work in our plant. We are there- 
fore seeking all possible information on this sub- 


, in discussing pipe welding we were 
informed that a welding sleeve should be used 
when a butt weld is made. Is this correct? I 
assumed from the article referred to that a butt 
welded pipe joint properly made is as strong as 
the pipe itself. 

Under ordinary circumstances the ad- 
dition of a welding sleeve is not neces- 
sary to reinforce a butt welded pipe 
joint. There are conditions when its 
use is advisable, however. This is par- 
ticularly true when the joint is liable 
to be subjected to any considerable 
bending or tensile stress. In such cases 
the sleeve relieves the joint of much of 
the strain and the purpose of the weld 
then becomes principally that of keep- 
ing the joint tight. 

Numerous pressure tests have been 
made of both butt and lap welded pipe 
joints. Tests made by the National 
Tube Co. indicate that standard weight 
lap welded steel pipe has an average 
bursting pressure of 6,368 Ibs. per sq. 
in. In one test on 3-in. welded pipe re- 
ported recently, the pipe ruptured at 
6,700 Ibs. per sq. in. Lap welds were 
used. There was no evidence of failure 
of the welds. 

The quality of a welded job is de- 
pendent in very large measure on the 
skill and experience of the welder. It 
b pay to put a good man on this 
job. 


ee ee 
TENDER VS. TOUGH BEEF. 

Influence of exercise on tenderness 
and color of beef, cause of “black cut- 
ters,” and lack of marbling in baby 
beef, have been subjects of study in the 
animal husbandry department at the 
University of Illinois. Results to date 
are reported briefly in “A Year’s Prog- 
tess in Solving Farm Problems of IIli- 
nois, 1930-31,” 

th a study of the influence of exer- 
cise, steers were divided into two 
stoups, one group being exercised and 
the other kept as quiet as possible 
throughout the feeding period. The 
exercised steers dressed slightly better 
than the steers which were not exer- 
cised, they made better carcasses, and 
there were no differences in the cutting 
Percentages, physical composition of 
the wholesale cuts, or physical composi- 
tion of the carcasses, which could be 
traced to exercise. Neither was there 
any difference in firmness of fat or lean. 
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The color of the beef was not affected, 
except to a limited extent in the large 
muscle of the arm. This muscle was 
darker and redder in the exercised 
steers. . 

There was no difference in palatabil- 
ity of the roasted ribs from each lot of 
steers which could be attributed to 
exercise, except in tenderness. Ribs of 
all the exercised steers were more 
tender than those of the unexercised. 

Tissue samples from the exercised 
steers contained less moisture than 


those from the unexercised group. 
Creatin is the most important extrac- 
tive contributing to the flavor of meat, 
and it was found that exercise lowered 
the creatin content of the muscle. 

A possible cause of “black cutters” is 
the use of Fowler’s solution, given —. 
cially to show cattle. It is believed that 
the use of this solution should be dis- 
couraged, the university points out. 
Packers have had much complaint in 
the past of black cutting carcasses, - 
ticularly from certain classes of show 
cattle, for practically all of which a 
premium is paid. 

The lack of marbling in baby beef is 
not regarded as serious, since finished 
baby beef is naturally tender, the effect 
of marbling upon tenderness is not 
missed. Juciness, which usually is at- 
tributed to the marbling in the meat, is 
overcome by the lean absorbing the fat 
from the surrounding tissue during the 
cooking process, which not only makes 
the meat juicier but adds to the flavor 
and food value of the lean. 


Figuring Smoked 
Meat Costs 


What does it cost to smoke 
meats? 

How do you arrive at such a 
cost? 

Have you an accurate method 
of figuring your cost, all the way 
from the loose cured meats to 
the finished product — wrapped, 
packed and ready to ship? 

Do you figure in everything, 
including shrinkage, labor, op- 
erating costs, overhead, supplies, 
etc. 

In arriving at smoked cost 
from cured do you divide price by 
yield, or multiply by shrink? 

There is a right and .wrong way, 
and the latter will cost you 
money. 

THE NATIONAL PROVISIONER 
has made a —- of its infor- 
mation on “Figuring Smoked 
Meat Costs.” It may be had by 
subscribers by filling out and 
sending in the following coupon, 
accompanied by a 2c stamp. 


The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 


Please send me reprint on “Fig- 
uring Smoked Meat Costs.” 


Enclosed find a 2c stamp. 
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| Brands & Trade Marks | 











In this column from week to week will 
be published trade marks of interest to 
readers of THE NATIONAL PROVI- 
SIONER. 


Those under the head of “Trade Mark 
Applications” have been published for op- 


position, and will be registered at jan 
early date unless opposition is filed 
promptly with the U. S. Patent Office. 





TRADE MARK APPLICATIONS. 


Swift and Company, Chicago, Ill. For 
food product consisting of a combina- 
tion of cooked meat and cheese. Trade 
mark: CHEMET. Claims use since July 
2, 1929. Application serial No. 319,377. 


TRADE MARKS GRANTED, 
The Kroger Grocery & Baking Co., 
Cincinnati, O. For canned fruits and 
fruit preserves, canned vegetables, 


meats, etc. Trade mark: CLIFTON. 
Published June 30, 1931. No. 279,479. 


CLIFTON 


John Morrell & Co., Ottumwa, Ia. For 
lard. Trade mark: MORRELL’S. Pub- 
lished August 4, 1931. No. 315,602. 


Jacob Dold Packing Co., Buffalo, 
N. Y. For dressed carcasses and cuts 
of fresh beef, pork, mutton and veal. 
Trade mark: Figure enclosed in a cir- 
cular band —_— in contrasting colors. 
Published Aug. 4, 1931. No. 315,138. 


Albert Lea Packing Co., Albert Lea, 
Minn. For smoked meats, boiled hams, 
and sausage. le mark: ALBERT 
LEA PACKING CO. Published Aug. 
25, 1981. No. 302,612. 





Stahl-Meyer, Inc., Brooklyn, N. Y. 
For sauerkraut and frankfurters. Title: 
STAHL-MEYER. Published May 19, 
1931. No. 39,891. 


Stahl-Meyer, Inc., Brooklyn, N. Y. 
For imported style frankfurters. Title: 
STAHL-MEYER. Published May 19, 
1931. No. 39,892. 

ea SOE 
WRAP EGGS IN CELLOPHANE? 


Eggs may be added to the constantly 
growing list of products wrapped in 
Cellophane. Egg’ producers have asked 
the New Jersey Experiment Station to 
investigate the possibilities of this 
wrapping as a means of preserving 
freshness and quality. Low cost as 
compared with installing oil dipping 
pass led New Jersey producers to 
request the investigation. Poultrymen 
who have been shipping by truck to 
New York find that exposure to heat 
and air often dries out the eggs, and 
feel that the transparent wrapper might 
help to prevent this condition. 
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FOR ALL WALL AL 
ol TaNTINCES —_— 


Stevenson Vestibule Door resst 
(Door That Cannot Stand Open) P 


Jamison and Stevenson Insulated 

Products include: e a : meeti 
DOORS: Standard Cold Storage Doors for all The 
operating conditions, Vestibule Doors, Track Doors, at gil 


Super-Freezer Doors; Double, Vertical Sliding, The Jamison WEDGETIGHT Fastener, press¢ 
Dutch Track, Wicket and Auto-close (Double Swing The fastest operating, tightest cl. pp 2° ©! 


= : ing fi 
Sivalied tinting MEE Batten) Doors. Paneled, flush type or finished 2 ry 
(Shown Metal Clad) with Monel, Allegheny or other non-corrosive matic: 
metals, or porcelain. low p 
' Los 
REFRIGERATOR FRONTS: Fully insulated, of any ee : lation 
shape or size built of wood or metal to match i a may ¢ 
surroundings. : sures. 
bs operat 
WINDOWS: Cold Storage, wherever natural light e the a 
is required or display of products desired. : sure | 
: ity f 
CAN PASSING VESTIBULES. 7 pes 
AUTOMATIC ICE CHUTES: Three distinct types ph 
in single or multiple units. % the & 
IN OUR WAREHOUSES Pie pe 
Hundreds of doors, all standard sizes ready to ship - ee, Car 
the day after your order is received. Ask for Stevenson Enclosed Dee ill of lu 
— Stock List. (Write for Details) fg PTESSt 
Jamison Standard Cooler Door stand! 
, & same 
Jemison “compl ion” h nt 
amison complete protection means more than a product for every oper = rn 
ing. It includes sufficient insulation, properly packed to last. It coven hich 
0 
strong construction; heavy, durable, easy-to-operate hardware. It is com§ tars 


plete protection against the opening troubles that disrupt an efficient plant) «tr. 
You can’t get more than COMPLETE protection—why gamble with les!§ «| 


Write for Catalog and Stock List pump 
JAMISON COLD STORAGE DOOR CO. break 
CONSOLIDATING JAMISON COLD STORAGE DOOR CO., INC. cause 

AND STEVENSON COLD STORAGE DOOR CO. ringir 


HAGERSTOWN, MARYLAND, U. S. A. 


Oldest and largest makers of Cold Storage Doors in the World Fr 
Branches: 300 Madison Ave., NEW YORK Builders Bldg., CHICAGO ro Sa son i 
116 West 24th St., CHESTER, PA... .Railway Exchange Bldg., ST. LOUIS contr 


4019 Gaston Ave., DALLAS SAN FRANCISCO the ¢ 

— _Engineering Co., 2650 Santa Fe Ave., LOS ANGELES pelts oF prefe 

E. Fryer & Company, SEATTLE and SPOKANE je Tom. 

Southern Ice Supply Co., MARIETTA, GA. contin 

Foreign Agents: Armstrong Cork Co., Ltd., LONDON oa 
The von Hamm-Young Co., Ltd., HONOLULU. ..Okura & Co., JAPAN 
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Plant Cooling Notes 


the Meat Employee Who Is 
gt in Refrigeration. 
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REFRIGERATION SAFETY. 


In order to prevent dangerously high 
pressure in the ammonia compressors, 
pressure relief valves should be in- 
stalled on both high and low pressure 
sides of the compressor, between the 
cylinder and the discharge stop valve, 
in the opinion of T. A. Adams, Union 
Terminal Cold Storage Co., New York 
City, expressed at the recent annual 
meeting of the Refrigeration Section 
of the National Safety Council. 

These valves should be set to open 
at given pressures. In case the com- 
pressor is started while the stop valves 
are closed, or in case the stop valves 
are closed while the compressor is run- 
ning, the pressure relief valves auto- 
matically open and discharge into the 
low pressure system. 

Loss of condenser water or accumu- 
lation of foul gases in the condenser 
may cause dangerously excessive pres- 
sures. The excessive pressures would 
operate the pressure relief valves, but 
the addition of a device called “pres- 
sure limiting device” avoids the neces- 
sity for the action of the pressure relief 
valves. This pressure limiting device 
is a pressure controlled switch for au- 
tomatically stopping the operation of 
the ammonia compressors at a lower 
pressure than the setting of the high 
pressure relief valves. 

Care should be used in the selection 
of lubricating oil for ammonia com- 
pressors. It should be capable of with- 
standing a high flash test and at the 
same time flow freely at a high tem- 
perature. An oil of low flash point 
would be dangerous on account of the 
high temperatures due to compression. 
An oil that congeals at low tempera- 
tures would, of course, be unfit for use. 

Main bearings, cranks, and crosshead 
of the compressor, and any other mov- 
ing parts of machinery lubricated by 
the gravity system, should be so de- 
signed that failure of the oil pump to 
pump oil to the reservoir, through 


breakage of the pump belt or other 
cause, would be made known by the 
Tingng of an alarm. 
Automatic devices may fail or an 
accident may occur which the automatic 
es can not prevent. For this rea- 
Son it is necessary to have a manual 
control at a point easily accessible from 
outside of the machinery room, 
ey st the door of the machinery 
Toom. is device, called a “remote 
control switch,” is used only in case of 
or accident. Prominently 
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placed, easily-read signs should be hung 
to direct attention to the location of 
the switch. 


Ammonia level gauge glasses should 
have automatic closing gauge cocks and 
should be protected by wire mesh or 
slotted steel casings. 


Rotating parts of all machinery 
should be guarded by railings or grat- 
ings. 

Explosions occur in air compressor 
receivers usually because of the super- 
heating of oil and of impurities in the 
air by the heat of compression. The 
ignited mixture of oil and dust is car- 
ried over into the receiver from the 
pang gees explodes the oil already 
in the receiver. 

To guard against such an explosion 
the receiver should be made to comply 
with the standards of the American 
ciety of Mechanical Engineers. A pres- 
sure relief valve should be installed, 
set and locked. 

The air should be taken from outside 
the building at a high point, away from 
gasoline or other fumes. An air filter 
should be attached to the intake to pre- 
vent dust from entering the intake pipe. 

Pressure shells such as condensors, 
receivers, intercoolers, separators, brine 
coolers, evaporators or any other ves- 
sel under pressure, should be equipped 
with pressure relief valves of the type 
previously described. These relief valves 
should discharge into the air above the 
roof, or into that part of the low pres- 
sure side of the system protected by 
the ammonia mixer. 

In extreme conditions of fire or break- 
age, it is sometimes necessary to dis- 
charge all of the ammonia in the sys- 
tem into the sewer. It would be a dan- 
gerous thing to discharge the ammonia 
without thoroughly mixing it with 
water. 

For this purpose an ammonia mixer 
should be connected with the water sup- 
ply and with the low pressure side of 
the system, and also with the sewer. 
The ammonia mixer may be a steel 
cylinder, made of 8-in. or 10-in. pipe, 
depending upon the capacity of the 
plant. Such a mixer is controlled by 
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Refrigeration and Frozen Foods 


manually operated valves, which when 
open mix the ammonia with water and 
discharge the mixture into the sewer. 
The valves are opened only in case of 
fire or serious break. The water pipe 
connected with the ammonia mixer 
should have a check valve between the 
mixer and the manually operated water 
valve. The check valve should be set 
against the ammonia pressure. 
a 


MODEL ICE PLANT. 


Engineers and plant managers who 
attended the convention of the National 
Association of Practical Refrigerating 
Engineers at Houston, Tex., and the 
National Association of Ice Industries 
at San Antonio, had the opportunity to 
study a scale model of a 50-ton dual 
pressure ice plant. 

This model, which measured 70 in. 
long by 34 in. high, accurately repro- 
duces the latest type of group lift plant. 
A hinged panel at the end of the tank 
discloses a miniature vertiflow unit 
evaporator. At the opposite end of the 
tank appears a can filler of the measur- 
ing pressure type. A little crank on the 
end of the crane allows the grid of 12 
cans to be dumped. 

The condensor, shown above the am- 
monia receiver in the accompanying il- 
lustration of this model, is of the 
horizontal multipass . A float valve 
mounted just below the accumulator, 
an agitator, low pressure air blower and 
core pumping set complete the stand- 
ard ice making equipment. 

Water and ammonia precooling ap- 
paratus is P gross in the penthouse on 
the roof. second float control feeds 
ammonia to the zig-zag water cooling 
coils and the “boiler” shell in which the 
liquid precooling coils are located. The 
high pressure suction line from this 
equipment can be seen coming into the 
compressor from the right. The ma- 
chine is cut away so as to demonstrate 
the dual effect principle when the pis- 





MODEL OF 60-TON ICE PLANT. 


This model, complete in all details, was exhibited at the conventions of the 
National Association of Practical Refrigerating Engineers and the National Associa- 


tion of Ice Industries. 


when the pistons move up and down. 


The compressor is cut away to show the dual effect principle 
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tons are moved up and down by turning 
the wheel. 

This model, which cost about $500 to 
construct, was exhibited by the Frick 
Co., Waynesboro, Pa. 


Sere ees 


REFRIGERATION NOTES. 


Warren Co., Inc., Atlanta, Ga., plans 
to rebuild that part of its plant recently 
destroyed by fire. 

It is reported that Alfred Mead, Mor- 
gan City, La., is interested in organiz- 
ing a company for establishing a quick 
freezing plant for preserving sea food. 

The Piedmont Cold Storage Corp., 
Charlotte, N. C., has let contract for a 
new cold storage plant. 

The new plant of the Meridian Ice & 
Cold Storage Co., Meridian, Tex., was 
recently placed in operation. 

The Juneau Cold Storage Co., Juneau, 
Alaska, has announced the redemption 
of a $10,000 bond issue. 

Domestic Utilities, Baltimore, Md., 
plans to rebuild its refrigeration plant 
at Garrison ave., near the Western 
Maryland, Railroad. 

The Southern Cold Storage Co., 
Cleveland, Tenn., will rebuild the burned 
portion of its refrigerating plant, ac- 
cording to report. 

The cold storage plant of the Florida 
Power & Light Co., Perry, Fla., opened 
recently. 

The cold storage plant of the Lake 
City Ice Cream Co., Lake City, Fla., is 
now in operation. 

Union Service Co., Zanesville, O., re- 
cently purchased the Star Ice & Stor- 
age Co, 

The Fresno Pre-Cooling & Cold Stor- 
age Co., Fresno, Cal., plans the erection 
of a two-story storage warehouse and 
pre-cooling plant to cost about $100,000. 
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Your Cooling System 


Most hot weather troubles 
can be traced to faulty re- 
frigeration. 

Do you ever have trouble 
with the refrigerating sys- 
tem in your plant? 

Do you know how to take 
care of your condensers, 
brine circulation, refrigerat- 
ing machines? 

Is your insulation in good 
shape? 

Cold air leaks cost money. 
They will eat you up if you 
don’t watch out! 

Care of a packinghouse refrig- 
erating system is plainly and 
simply described in an article on 
“Refrigeration in the Meat 
Plant,” by a packinghouse mas- 
ter mechanic, printed in a recent 
issue of THE NATIONAL PROVI- 
SIONER. 


If you want a copy of the 
article, cut out this notice and 
send it with a 2-cent stamp to 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago. 





































Gereke-Allen 


Carton Co. 

1700 Chouteau Ave. 

St. Louis Mo. 
Experts on Display Contain- 
ers, Cartons, Etc. Also mak- 
ers of the “Champion” Ship- 

ping Containers. 
We Can Help Your Sales 























“United’s Service” 
provides 
economical and efficient 
COLD STORAGE 
ROOMS 






















Branch 
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HOG AND PORK OUTLOOK. 


Hog prices in the United States and 
Europe continued during most of 
October near the low levels of late Sep- 
tember, but during the last week in 
October and the first week in November, 
prices in the United States declined 
sharply, according to the U. S. Bureau 
of Agricultural Economics. 

The smaller number of hogs slaugh- 
tered in the United States during the 
marketing year 1930-31 contrasted with 
the increased slaughterings in Europe. 
Total exports of all hog products from 
the United States were the smallest for 
more than 30 years. The decrease from 
last year amounted to 44 per cent in the 
exports of pork and 26 per cent in those 
of lard. The reduction of bacon exports 
was more marked than in the case of 
any other cured pork product. The de- 
crease in the export movement was 
slightly larger than the reduction in 
slaughter supplies. 

Hog numbers in all the important pro- 
ducing countries are larger than a year 
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earlier. In both Germany and 
new high records have been reached 
Germany, however, a 10 per cent 
tion in brood sows was reported in Sep. 
tember. Great Britain, Irish Free 
and the Netherlands also reported j, 
creased hog numbers. Based on the Jun. 
pig survey indications and on 
slaughter during recent months, ny. 
bers in the United States are now larger 
than a year ago. 

Exports of pork from Conti 
Europe to the United Kingdom j, 
creased to record high levels during 
past year. Increased hog Production jy 
Germany, along with increased 
lard imports from Denmark ang ‘th 
Netherlands and reduced consumer 
chasing power have greatly 
United States lard exports to 
However, there has been a i 
increase in the exports of lard from th, 
United States to the United Ki ; 

Fairly favorable hog-feed price 
tionships have prevailed duri . 
the past year in the United $ 
many, and Denmark. Declines ig 
prices have been more than offset ty 
the sharp reduction in feed prices, h 
the United States the very low pricg 
of corn during August and Se 
resulted in a marked increase in th 
hog-corn ratio. However, advances ip 
corn prices during recent weeks hay 
reduced the ratio considerably. 

In the United States, slaugliter sup. 
plies increased seasonally during Sq. 
tember and October and were als 
larger than in the same months of 199), 
In the last few months the seasonal re. 
duction in the price spread betwen 
light weight and heavy weight hogs has 
been greater than usual. During Octobe 
prices of all cuts of both fresh ani 
cured pork showed further declines, 
Lard prices also declined during th 


month. 
ae 
MEAT PLANT SAFETY. 
(Continued from page 18.) 
sons in safety taught him in the plant 
safety meetings and Safe Driven’ 
Clubs. 

Following safety comes first-aid, ani 
too much cannot be said of the remark- 
able saving in health and life first-aid 
has given us. Why not have first-aid 
classes throughout your plant? They 
turn liabilities into assets, and what bet- 
ter assets have we, than human life’ 

Our modern methods of safety ar 
many, and as we live, so do we gai 
experience in many ways of acedlet 
precaution. Let the fear of a danger 
be a spur to prevent it. 









SODA ASH 


PANIES 


Cities 





Mathieson Ammonia 


Anhydrous and Aqua 


CAUSTIC SODA 

LIQUID CHLORINE 

BLEACHING POWDER PURITE (rusep sopa asn) 

The high Mathieson standards of 

facilities for prompt, efficient service guarantee to every Ammonia 
purchaser utmost value and satisfaction. 


Tbe MATHIESON ALKALI WORKS flac} 
250 PARK AVENUE, NEW YORK CITY 


PHILADELPHIA CHICAGO a 
CH. 
Works: NIAGARA FALLS, N. Y. SALTVILLE, VA. 





CHLORINE PRODUCTS 
BICARBONATE OF SODA 
H T H (Hyeocutorite) 
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ae We base that statement on many, many years experience 

ic fin producing vege refrigeration equipment of every type. 

ing the “DRY-ICE” is immeasurably superior to the old ice- 
and-salt pack method... IF you use a body that is designed 

< to take full advantage of it. 

ot That’s the sort of body Q.C.f> builds. It’s light but 

si, mi | VCTY Strong and commen to operate... so “ ” can 

— use smaller trucks carrying greater pay-load. It is uniquely 

aos insulated, to maintain an even, equal temperature through- 

ht out the entire body ...so that you can deliver your products 

an life! 

fety ae § in perfect condition over your longest haul in even the 


bi 


hottest weather. And it reduces your consumption of 


: 


DRY-ICE . . . in some cases to only half the amount con- 
sumed by an ordinary body. 


The exterior is very smoothly laid out, ‘and will carry 
your advertisement attractively. 

The Q.C.f? body is well worth investigating . . . and 
we'd like to tell you all about it. When you write, please 
give us an idea of your particular requirements. 


AMERICAN CAR anp FOUNDRY COMPANY 


30 CHURCH STREET - NEW YORK CITY 
iF) 


Chicago St. Louis Pittsburgh Detroit Cleveland 
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Mr. Packer Says — 





“lll take a WEPSCO 


every time” 





EASY RUNNING — EASILY CLEANED 
SIMPLE — STURDY — STRONG 


Here is a truck built to serve you 
efficiently every day—year after 
year. 


Place this faithful worker in your 
plant and you will appreciate 
more and more as time goes on, 
just how good a truck can be. 


Write today for information con- 
cerning the entire WEPSCO line 
of equipment for the packing 





plant. Put it to work in your 
plant. Your satisfaction will be 
complete. 





Special equipment designed for 
unusual requirements 





Western Pipe & Steel Co. 


2824-2900 


Blue Island, 
Vermont St. inoi 


of Illinois Illinois 


SUBSIDIARY OF 


Western Pipe and Steel Company of California 


FACTORIES 


San Francisco, California 
Taft, Calif. Phoenix, Ariz. 


Los Angeles, Calif. Chicago, 





Fresno, California 


til. 





MFRS. OF STEEL EQUIPMENT FOR J. W. HUBBARD & 


co. 





Eastern Representative: 
R. T. Randall & Co., 331 N. 2nd S8t., Philadelphia, Pa. 
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The New 


FRENCH 
CURB PREss 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 


Machinery Company 
Piqua Ohio 
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“HALLOWELL” 
PACKING PLANT 
EQUIPMENT 
Incorporates every up-to-date 
improvement; is perfectly sanitary 
and so sturdy and strong it will 
outwear other makes. 


Furnished heavily galvanized or 
of Monel Metal, as preferred, 
Write for BULLETIN 435 
covering our complete line of 
“HALLOWELL“ Packing Plant 
Equipment. 

STANDARD 
PRESSED STEEL CO, 
Jenkintown, Pa, 

Box 550 


Fig. 1094—‘“‘Hallowell” 
Tank Charging Truck 
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SCRAP 


PRESS 


300 to 1200 Tons 


Hydraulic Crackling Ejector 
Hoop _— on Rods 
Quality High, Price Low 
Ask us about them 


Dunning & Boschert 
Press Co., Inc. 
362 West Water St. 


Syracuse, N. Y., U. S. A. 
Established 1872 





























By-Product 
© 

Grinders 
Williams builds a crusher or grinder 
for every packing house and 
plant purpose. embody 
nal Williams patented features 
ing patented hammers which cut 
7 7 tine ew —- power, ae 
able plates to overcome 
and ericker® adjustments and repairs. 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 NORTH 9th ST. ST. LOUIS, MO. 


Francisco 
387 Bislte Bldg. 








New York 
15 Park Row 





37 W. oo St. 
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For Purchasing Departments 


SHORT CENTER BELT DRIVE. 


A number of means have been tried 
to secure ideal conditions of belt ten- 
sion on short center drives, but many 
of them are open to objections of one 
kind or another. And it was not until 
the Rockwood drive had been placed 
on the market, engineers say, that the 
leather belt was in a position to chal- 
lenge seriously the supremacy of some 
other forms of drive for short centers. 

This drive utilizes a flat leather belt 
under conditions of uniform tension that 
comprise a very efficient set-up for 
jeather belt driving—‘“So much so,” a 
power transmission authority said re- 
cently, “that an entirely new efficiency 
is built into the history of leather belt 
power transmission on short centers. 
This type of drive has advantages, it 
is claimed, that entitle it to the serious 
consideration of all meat plant engi- 
neers.” 

This drive consists of a base for 
mounting the motor on two pivoted 
arms. A scheme has been engineered 
whereby any motor, regardless of its 
size, type or weight, can be placed on 
these arms so that it will set up in 
the belt whatever tension is required 
by a belt of a specified thickness, width 
and construction. 

The first of these drives was installed 
over seven years ago. About 150 of 
them have been in continuous service 
for four years, and in this time only 
four motor bearings have required re- 
placing, it is announced. The amount 
of research, study and engineering 
necessary to so perfect the drive that 
it should be used with the entire range 
of existing motors, new and old, was 


TOF MOTOR 


GIVES AN EFFICIENCY OF 99%. 


This type of short center, flat leather 
belt drive has the motor mounted on a 
pivoted motor base in which the weight 
of the motor is utilized to maintain a pre- 
scribed tension in the belt at all speeed 
changes. By using flat leather belts and 
flat fiber pulleys a very high efficiency is 
maintained, and the drive has the ad- 
vantage of simplicity, it is pointed out. 
Six sizes of bases fit any motor from 1 to 

horse power, 1,800 r.p.m. The base is 
used in place of the usual motor rails, 
= can be mounted on floor, wall or ceil- 


such that the drive was not formally 
yeced on the market until the spring 


As the leather belt is a necessary part 
of each drive, and as the drives are sold 
48 complete driving units with the full 


responsibility for successful operation 
on the shoulders of the seller, the manu- 
facturers of leather belting—individual- 
ly and through their American Leather 
Belting Association—have worked with 
and cooperated with the Rockwood en- 
gineers in developing belt standards 
best adapted for short center driving. 

The American Leather Belting As- 
sociation authorized a series of excep- 
tionally comprehensive tests made at 
Cornell University in which this drive 
was tested in conjunction with other 
short center drives. The drive showed 
an efficiency of 99 per cent and over, 
and this efficiency does not decrease 
with use, it is said. The transmission 
capacity was in keeping with the best 
capacities of leather belting. The belt 
slip was less than 1 per cent, in fact, 
nearer to % of 1 per cent at rated ca- 
pacity, and not over 1 per cent at 50 
per cent overload. 

One of the ce gh egy | features is the 
ease with which this drive can be in- 
stalled. Four bolts fasten the base to 
the floor and four more bolt the motor 
to the base. It is then only necessary 
to put on the belt and the drive is ready 
to run. The adjusting screws bring the 
motor pulley into alignment with the 
driven pulley by a few turns of a 
wrench. 

The drive is unique in that it is the 
only short center drive where the cen- 
ter distance is not fixed. The center 
distance changes with the changing belt 
lengths. When the belt is at rest the 
belt tension is so slight that the belt is 
permitted to come back and rest. This 
lengthens its life or ingens 

As the belt tensions are known and 
controlled, and as the engineering is so 
carefully worked out, bearing pressures 
on the motor bearings are very low, it 
is said. This results in low power con- 
sumption. 

Standard stock bases come in six sizes. 
These will fit all motors from 1 to 50 
horse power, 1,800 r.p.m. Larger sizes 
up to 500 horse power are made to or- 
der from welded steel in about a week’s 
time. Complete drive data and prices 
for all drives from 1 to 50 horse power 
are printed in book form and will be 
furnished to anyone interested by any 
leather belting manufacturer. 


—— Ye 
CO, REFRIGERATED BODIES. 


Considerable information of practical 
value to the meat packer interested in 
refrigerated: distribution of meats is 
contained in a folder, “‘Dry Ice’ Re- 
frigerated Truck Bodies,” being dis- 
tributed by the American Car and 
Foundry Co. 

Two distinct types of this equipment, 
the folder states, have been built and 
are not in successful operation. One 
type is used for heavy duty work in 
transporting meats and dairy products 
up to 10 tons of ey load. Another is 
the so-called peddler type of body, used 
for pay loads not exceeding 2% tons 
in weight. 

In addition to general information on 
refrigerated truck bodies of these types 
manufactured by this company, the 
folder also gives standard body dimen- 
sions. 


MONEL WIRE BACON HANGERS. 


The wire type of bacon hanger, gen- 
erally manufactured from iron wire and 
tinned after fabrication, has been pop- 
ular in the meat industry for years. 
Although a number of attempts have 
been made to manufacture this type 
of hanger out of Monel metal, the re- 
sults until very recently have not been 
altogether successful. The difficulty 
has been to make a spot weld that 
would stand up under the rough usage 
these hangers are usually subjected to 
in service. Recently this problem of 
spot welding Monel metal wire has 
been solved by a manufacturer in the 
Kast, it is said, and bacon hangers of 


BACON HANGERS OF MONEL. 


Improved methods of spot welding have 
made possible Monel wire on hangers 
of high strength. Among the advantages 
claimed is a lower maintenance cost - 
cause retinning is not necessary. 


Monel wire in the popular type shown 
in the accompanying illustration are 
now available. 

The wire used has a tensile strength 
of 12,000 to 14,000 Ibs., and the assem- 
bly of ‘the hangers is entirelv by spot 
welding. The hangers are heavy 
enough, it is claimed, to stand extreme- 
ly heavy loads and rough handling 
without bending or deforming. In ad- 
dition to greater strength than is usu- 
ally found in hangers of this type, other 
advantages claimed are lower mainte- 
nance cost, there being no need for 
retinning, and no discoloration and cor- 
rosion of the metal and consequently 
no discoloration of the meat. 

The hangers are manufactured by the 
Pioneer Wire Works, Camden, N. * 
and are sold by the Keating Equipment 
Co., New York City. 

pei See 
CURE IN CONCRETE AND WOOD. 

While concrete curing vats are com- 
ing into use more and more in modern 
packing plants, especially where meats 
are not moved during the curing proc- 
ess, there is still a wide use for wood 
containers in the curing department. 


For example, while F. G. Vogt & Sons 
Co. installed in their model new plant in 
Philadelphia a complete floor of con- 
crete vats, they also utilized several 
carloads of oak yea, Bie oe which 
were furnished by the erican Coop- 
erage Co. of Maurer, N. J 
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DanishPorkCompetition 


Why It Has Affected American 
Trade More Than Any Other 


Denmark has had more influence on 
the American meat packing industry 
than any other country because of the 
inroads it has made on the export outlet 
for pork products produced in the 
United States and Canada. 

Experimental work done by the U. S. 
Department of Agriculture has shown 
that hogs can be produced in this coun- 
try which will yield a Wiltshire side the 
equivalent of those produced in other 
countries commanding the British trade. 

However the cure on these American 
Wiltshires is not comparable to that of 
the Danish, for example. It is too 
strong. The fact that the American 
packer may be using stronger cures 
than necessary was evidenced by some 
experimental Wiltshires shipped from 
this country to England, bought there 
on the open market along with some 
Danish Wiltshires and returned to the 
United States. 

When consumed here the American 
product was found to be very salty, 
while the Danish product was mild, but 
had just as high keeping quality as the 
hard-cured American product. 

Excerpts from a brief review of the 
Danish industry which appeared in a 
recent publication of the Industrial and 
Development Council of Canadian Meat 
Packers, outline briefly the scope and 
character of this highly-competitive 
industry: 

Pork Is Danish Specialty. 

Denmark, in 1930, produced some- 
thing over 6,000,000 hogs; the cattle 
population approximated 3,000,000 head 
(nearly all for dairy purposes); and 
sheep 200,000. There is very little beef 
production, the number of steers over a 


year old being less than three per cent 
of the total cattle. 

There is, therefore, very little beef or 
lamb poe in Denmark, although in 
1930 the cooperative bacon factories put 
28,000 cattle and 128,000 sheep through 
their plants. 

The packing business of Denmark 
consists of bacon factories for the pro- 
duction of Wiltshire sides for export to 
Britain. This is the simplest possible 
form of meat P i The hogs are 
slaughtered and cooled in refrigerated 
coolers. The dressed carcasses then go 
through the simple process of being 
made into two Wiltshires. 

A Wiltshire is one-half of the hog— 
minus the head, feet and backbone— 
which is pickled for three or four days 
and partially dried. It is then wrap 
into a bale, covered with jute sacking. 
Four sides (two hogs) are put into each 
bale. They are then shipped to Great 
Britain where they are smoked and sold. 

Why Operation Is Economical. 

Except for that small part of their 
business which is domestic, no consider- 
able storage space and no smokehouse 
or other machinery is required. The 
product other than Wiltshire sides from 
the hogs is small compared with that 
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from hogs trimmed for domestic trade 
in Canada and the United States. 

Thus, while Danish plants have to 
provide lard rendering, sausage and 
cooked meat departments, the amount 
of such products handled per hog is 
small compared with the amount in 
plants in other countries where the 
Wiltshire trade is incidental to the 
domestic. 

Denmark has a six million hog pro- 
duction concentrated within a small 
area. Futhermore, all plants are 
within a short distance of ocean ports. 
Hogs are produced with remarkable 
regularity of volume the year round. 
Thus a bacon factory may be set down 
at almost any place and have the two 
requisites for success—a supply of hogs 
and be in easy reach of market outlet. 

An official Danish statement shows 
that in 1930 there were fifty-five co- 
operative plants having a capital invest- 
ment of 90,000,000 kroner. Expressed 
in American money the capital invest- 
ment was $24,120,000. There are, in 
addition, a considerable number of pri- 
vately owned plants. 

The capital invested in packing plants 
in Denmark, per hog processed, is not 
large. This is due to the small area in 
which a large number of hogs are pro- 
duced, the regularity of production and 
the simplicity of the process within the 
packing plants. 


a 


CONTINENTAL MARKETS. 
(Special Report to The National Provisioner.) 
Hamburg, November 16, 1931. 
Receipts of lard at Hamburg from 
November 9 to 14, 1931, were as fol- 
lows: From the United States 846 tons; 
from Denmark 140 tons. Asking prices 
in this period were, United States pack- 
ers $19.25 to $19.50, while lard in sec- 
ond hands sold as low as $18.50; Den- 
mark $19.25; Holland $21.75; and Hun- 
gary, about $25.00 to $26.00. 


Lard. 


Germany.—The week under report 
began with an increase of 12%c in 
prices so that on November 9 the price 
was $19.25. Fluctuations at Chicago 
had no influence on the local market. 
On an average, the offers made by 
dealers were on the basis of $18.50, 
these people doing the bulk of the busi- 
ness as packers were not willing to 
make price concessions. On November 
11, the prices for later delivery dates, 
that is, December and January, were 
lowered from 75c to $1.00, respectively, 
these price reductions being in direct 
contradiction to Chicago quotations. 

Offers of Danish lard in tierces and 
blocks were abundant, and the prices 
asked for same were on a level with 
those of American lard. On lard in 
bladders there was strong demand, 
prices Loe being $20.75 cif. Ham- 
burg. lock and tierce goods were 
neglected. \ 

Holland.—American lard was traded 
in to a fair extent due in largé measure 
to the high prices for Dutch lard. For 
American lard, prompt delivery, there 
was a lively interest but later delivery 
dates were completely slighted. 

In spite of favorable offers of Ameri- 
can lard, the Dutch product was read- 
ily disposed of, Czecho-Slovakia being 
an active buyer. 

Hungary.—During the week covered 
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by the report there were no ers, 
the quotations being on a basis of about 
$25.00@26.00 but no material came @ 
the market. First class fat-hogs 
brought an average price of 20.57 cents 
on the Budapest market. 


Live Hogs. 

The entries into the German 
markets during this week amoustalll 
a total of 130,931 animals. The hj 
est quotation in the Berlin 
amounted to 11.2c per German Pound, 
During the period November 5 to 11 the 
number butchered in Denmark Was 
169,438, of which 149,357 were desting 
for bacon production. In Holland fo 
the bacon export there were butcherej 
a total of 10,718 hogs. 


Fat Backs. 


Fat back quotations remained m,. 
changed this week being as follows, 
cif. Hamburg: 8/10, $19.62%; 10/12, 
$20.50; 12/14, $20.75; 14/16, 


16/18, $21.37%4; 18/20, $22.12%; 90/9 
$23.25. r a 


For Dutch bacon, the price demanded 
for goods in weight 26/28 kilo 
per side was $23.00. The supplies ip 
Holland are scant. 


Other Markets. 


The price demanded for local and up. 
loaded oleo oil amounted at the end of 
the week for extra oleo oil $1825: 
prime oleo oil $17.12%. Demand is 
ne and local goods and that afloat is 
scant. 


Hog Livers.—Slightly pickled North 
American hog livers were not offered 
locally, but floating goods could be had 
on a basis of about $15.00@16.00 
100 kilograms c.if. Hamburg. Por 
later unloadings, asking prices -were 
$14.00. Frozen hog livers were quoted 
on a basis of $14.00. There were no 
local stocks on hand. Fresh Danish 
livers were slightly down and sold om 
a basis of $28.00 per 100 kilograms 
cif. Hamburg. Salted Danish livers 
were offered at $18.50. Due to warm 
weather, however, business was moving 
slowly. 

Casings. 


During the week under report the 
following prices were announced on beef 
casings: 

MIDDLES: 


North American 110, of about 57 
English ft. 

South American 110, of about 57 
English ft. 


EXPORT ROUNDS: 
North American 225 per about 100 ft.$0. 
200 100 ft. 


190 100 ft. 
140 sp. wide 100ft. / 
South American 210, 200, 225 


, 


.80@ 1.00 


about 100 ft. 
DOMESTIC ROUNDS: 

North American 180 per about 100 ft.$0, 
140 wide 100 ft. .87 

South American 180/150 100 ft. 

FAT ENDS: 
North American 400 each $0.31 
asain’ sama ag ROO. TE Af 
nis ginal (h casin; eac 
Danish Cr. a ” ° 2@ 2 
HOG CASINGS: 

North American, narrow, per 100 yards §2%% 
medium, 100 yards 110 
wide, 100 yards 

Danish, narrow—medium wide per meter, 

Danish Cr., per meter $0.02% 

Danish hog curls, per 10 meters 
Danish hog butts, each $ 
CHINESE HOG CASINGS: 
Millimeters Yards 
26/28 


28/30 
30/32 
32/34 


over 34 
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Provision and Lard 


i ctive—Market Weaker— 
Toate Fairly oi Quieter—Hogs Easier 

—Grain Weakness Factor—Hog Run 

Increasing. 

The position of the lard market was 
little changed from the downward trend 
of the previous week. Prices showed 
a decline of 80 to 90 points from the 
recent high levels, January averaging 
about 40 points over the season’s lows, 
and showing a drop of 80 points from 
the month’s highs, which was the best 
level thus far. The action was the re- 
sult of a slower cash demand, particu- 
larly for meats, a smaller outward 
movement, lower hog prices, an increase 
in the hog run and weakness in grains 
and other commodities. To some ex- 
tent, the market was again feeling the 
influence of renewed talk relative to 
the unfavorable economic situation in 
Europe. 

Commission houses and packinghouse 
interests were on the selling side, and 
liquidation at times ran the market into 
stop loss orders. Little or no rallying 
power was in evidence, although there 
was more or less profit taking. and a 
seattered speculative demand on the 
setbacks. Hog receipts at western 
packing points last week were 659,800 
head, against 496,200 head the previous 
week and 582,000 head last year. The 
larger run created the impression that 
lard stocks would be built up fairly 
rapidly, particularly as reports indi- 
oe less activity in consuming cir- 

es. 

Average hog price at Chicago at the 
beginning of this week was 4.40c, com- 
pared with 4.60c a week ago, 8.25c a 
year ago, and 9.10c two years ago. The 
average price fell to within 15c of the 
low of 1908. Average weight of hogs 
received at Chicago last week was 220 
lbs, compared with 218 lbs. the pre- 


vious week, 225 lbs. a year ago and 224 
lbs. two years ago. 


Better Meat Demand Expected. 


Recent warm weather, particularly in 
the East, resulted in a smaller demand 
for meats of all kinds. Veal prices de- 
clined to the lowest point in a quarter 
of a century under the influence of a 
drop in pork prices. Pork loins were 
reported offered freely at low prices, 
and beef felt the competition, dropping 
rather sharply. Wintry weather con- 
ditions, however, developed over the 
greater part of the country during the 
week, and as a result, some pickup in 
demand for meats in the immediate 
future would not be surprising. 

Official exports of lard for the week 
ended November 14 were 5,406,000 Ibs., 
against 7,949,000 lbs. last year. Ex- 
ports January 1 to November 14, 1931, 
have been 484,726,000 Ibs., against 
571,888,000 Ibs. the same time a year 
ago. Exports of hams and shoulders, 
including Wiltshires, for thesweek were 

000 lbs., against 969,000 Ibs. last 
year; bacon, including Cumberlands, 


WEEKLY REVIEW 


405,000 lbs., against 828,000 lbs.; pickled 
pork, 102,000 lIbs., against 157,000 Ibs. 

There was more or less interest in the 
Farm Board’s livestock advisory com- 
mittee recommendation for the setting 
up of councils to represent the swine, 
cattle and sheep raising industries. The 
council for each group would consist 
of 50 members, and would meet twice 
yearly to “recommend national produc- 
tion policies with respect to hogs, cattle, 
and sheep,” to the livestock advisory 
committee. 

The committee also proposed to the 
board that they find additional foreign 
markets for American agricultural 
commodities, but did not specify what 
steps could be taken along this line. 
The committee encouraged the setting 
up of trade standards for market 
classes and grades of cattle. 

PORK—Demand was moderate at 
New York, but the market ruled steady. 
Mess was quoted at $20.50; family, 
$20.00; fat backs, $17.00@18.00. 

LARD—Domestic trade was fair, but 
foreign interest was quiet and the mar- 
ket was easier with futures. At New 
York, prime western was quoted at 6.90 


Markets 


@7c; middle western, 6.65@6.75c; New 
York City tierces, 64@6%c; tubs, 6% 
@7c; refined continent, 7c; South 
America, 74%c; Brazil kegs, 8c; com- 
pound, car lots, 7%@8c; smaller lots, 
8@8%c. 

At Chicago, regular lard in round lots 
was quoted at November price; loose 
lard, 65%c under November; leaf lard, 
62%c under November. 

BEEF—The market was firm under 
moderate offerings, with demand rather 
quiet. At New York, mess was nom- 
inal; packet, nominal; family, $15.00@ 
17.00; extra India mess, nominal; No. 
1 canned corned beef, $2.25; No. 2, 
$4.50; 6 lbs. South America, $14.00; 
etry beef tongues, $65.00@68.00 per 

arrel. 








See page 38 for later markets. 








DANISH BACON EXPORTS. 
Exports of Danish bacon for the week 
ended November 21, 1931, amounted to 
7,484 metric tons, compared with 7,283 
metric tons last week and 7,168 metric 
tons during the corresponding week of 
last year. 








Hog Cut-Out Values Improve 


Some improvement in the hog mar- 
ket was noted at the close of the three- 
day period of the current week, attrib- 
utable in large measure to smaller sup- 
plies and to the cold weather which is 
expected to stimulate fresh pork de- 
mand even in the face of Thanksgiving 
turkey consumption. 

Receipts at Chicago and the principal 
markets were smaller than‘those of 
last week but considerably larger than 
in the same period one and two years 
ago. Light hogs have been plentiful 
but some have shown unsatisfactory 
dressing percentages. Well finished 
heavy butchers continued scarce. 

The top for the week at Chicago at 
$4.65 was reached on Wednesday fol- 
lowing the low of $4.45 made the day 
previous. This was the lowest peak on 


the Chicago market since December, 
1903. 


Cut-out losses on hogs are not large, 


Regular hams 
Picnics 


e ribs 
Regular trimmings 
feet 


Total cutting value (per 100 lbs. live weight) 
Total cutting yield 


cost of 


but actual cutting profits are not in 
evidence. Some packers may feel that 
this is unimportant at this time when 
accumulations are in order, but pros- 
pects appear good for a plentiful sup- 
ply of hogs and the question might 
naturally arise as to when this product 
will be marketed at a profit. 

A long-experienced packer said re- 
cently that “a weekly cutting profit 
will build up sufficient insurance to 
cover all market fluctuations.” So far 
the bulk of packers have not realized 
this because they are not securing this 
cutting profit as evidenced by the price 
of live hogs and of green product. 

The following test covering the first 
three days of the current week is 
worked out on the basis of live hog 
and green product prices at Chicago 
as shown in THE NATIONAL PROVISIONER 
DaILy MARKET SERVICE. As hog sup- 
plies are plentiful some reduction in 
overhead cost per hog is made, 40c per 
hundred being charged against the 
lightest average and this being grad- 
uated down to 34¢ on the heaviest. 
160 to180 180 to'220 225 to 250 ©=—-:275 to 300 

Ibs. Ibs. Ibs. Ibs. 

$ .96 $ $ 
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$4.43 $4.38 4.28 
86.00% és. fo.00% 


Crediting edible and inedible offal to the above cutting values and deducting from these the 
well-finished live hogs of the weights shown, plus all expenses, the following results are secured: 


28 34 $ .18 
56 . 81 52 





THE NATIONAL PROVISIONER November 28, 199 


Better for Boiling, Smokinke 


GOOD SELECTION 


Only choice hams are included in 


Approved S. P. shipments. In- 
ferior grades are weeded out by 
strict Oscar Mayer inspectors and 


are marketed as a No. 2 product 
to that trade which does not de- 
mand the highest quality. 


CAREFUL TRIMMING 


Trimming is not a job for a novice. 
Well trained butchers of long ex- 
perience are employed at Oscar 
Mayer trimming tables. Accu- 
rate trimming eliminates waste 
for the buyer and assures a good 
appearance in the finished prod- 
uct. 


LABORATORY CONTROL CURE 


Curing without laboratory control 
is largely guesswork. A_ well 
equipped laboratory is maintained 
at Oscar Mayer’s to insure uni- 
form and exact curing methods. 
The best means and materials have 
been determined through research 

- and experience. Chemical and 
bacteriological control make for 
certainty. 


TEMPERATURE CONTROL 


Hundreds of thermometers are 
placed in Oscar Mayer curing 
cellars to record the temperature. 
The air is mechanically condi- 
tioned and circulated in order to 
insure uniformity throughout. 
The curing brines are thus kept at aul 

a constant temperature level. Best ine, Zully-cured po x 
results can be secured only with Fight pow left tell va 
accurate, unchanging temperature. have these qualities. ‘Theme i 


Oscar Mayer’s App 


and uniformity of your 
No matter how skillful 
results are deterr mir 


PERFECT SANITATION 


Hard tile floors make it easy to 
maintain perfect cleanliness and 
sanitation throughout the cellars. 
All vats are scrubbed and steamed 
in a specially equipped be- 
P y cquPP penis MADISON 


fore each filling. WISCONSIN 
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aking—Better for Business 


MILD CURE 


Laboratory experiments and years 


" of experience have taught Oscar 
Mayer & Co. the numerous factors 
which enter into the production 


of a fine, mild S. P. ham. By dint 
of constant testing and scrupu- 
lous care the undercure is avoided 
and at the same time the fully- 
cured flavor achieved. 


UNIFORM SIZES 


Each Approved S. P. Ham is care- 
fully weighed and placed with its 
proper group. As a result all 
hams are evenly cured, and deliv- 
eries dependably uniform. 





UNIFORMITY 


Every factor in the production of 
Approved S. P. Hams is so accur- 
ately controlled that all hams re- 
ceive identical treatment. As far 
as scientific methods make it pos- 
sible, Approved S. P. Hams are 
of uniform quality. 


GOOD BINDING QUALITIES 


One of the first essentials in an 

S. P. ham for boiling is that it 

h th have good binding qualities. Fac- 

Baked “sage oe tors which have a tendency to de- 

f processing may be stroy adhesive properties and pro- 

ined MI With which you ceive. duce crumbling in the ham have 
sit not mildness with been eliminated from the cure. 
y—good binding—and Therefore, finished products made 

d here briefly on the from Approved S. P. Hams are 

why Approved S. P. Hams ad i solid, and produce full 


FINE FLAVOR 


Flavor is a subtle quality which 
all appreciate but which only art 
supported by scientific exactness 
can produce. The fully-cured fla- 
vor, tap saltiness, accom- 
panied by fixed, finished color are 
einee outstanding characteristics of 
Oscar Mayer’s S. P. Hams. These 
important qualities are retained in 
the finished products. 
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PACKER HIDES 


HEAVY NATIVE STEER 
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SEASONAL TREND IN BY-PRODUCT PRICES AT CHICAGO 
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This chart in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
shows the trends of prices of the princi- 
pal packinghouse by-products during the 
first ten months of 1931, compared with 
those of each of the two years previous. 


Hides have experienced a sharp drop 
from the peak reached in July. Oils, 
tallows and greases have fluctuated at 
low levels throughout the year. Unlike 
hides, the animal oil markets showed 
some strength during October, but the 
hide market continued its downturn. 

Foreign markets have had a marked 
influence on the price and demand in 
the domestic market for all of these 
products. In the case of hides, heavy 
imports of both hides and leather had 
a depressing influence, while in the case 
of oils, tallows and greases the limited 
export outlet had an equally adverse 


influence. 
Hides. 

The packer hide market followed the 
general trend of other commodity and 
security markets during the early sum- 
mer, stimulated to some extent by more 
favorable foreign news and prospects 
of further easing of the foreign finan- 
cial situation. 

Prices for packer heavy native steers 
and light native cows worked higher, 
reaching a level of 12c in the primary 
market during late July, while the ad- 
vancing prices on the Hide Exchange 
resulted in a premium of a half-cent 
being paid at that time for hides for 
delivery against exchange contracts. 

However, further financial difficulties 
in Europe during the summer resulted 
in the dumping of foreign leather in 
this country at considerably lower 
prices, which helped to weaken the 
price structure here. The Hide Ex- 
change did not escape the heavy liquida- 
tion in all other commodity and se- 
curity markets, and the market for ac- 
tual hides followed the decline. The 
low point was reached in the second 
week of October, when native steers 
sold at 7%2c and light native cows at 
6%c, or back at the low points estab- 
lished in February, the lowest in about 
thirty years, despite the fact that the 
hides moving were prime summer qual- 
ity. The market has firmed up slightly 
since, with a recovery of three-quarters 
of a cent on both descriptions. 

Movement into sight of cattle hides 


from federal inspected slaughter dur- 
ing the first ten months of 1931 
amounted to 6,808,000 hides, as com- 
pared with 6,874,000 during the same 
period of 1930. 

Light native cows have moved slow- 
ly. Large quantities of these finally 
moved to sole leather outlets, and a 
considerable quantity was reported sold 
for delivery on the exchange. Stocks 
of certified hides in warehouses reached 
a quarter-million hides in early Sep- 
tember. However, by early October 
these had been reduced to about 77,000 
hides, although stocks have increased 
since to 96,000 hides. 

Packers have endeavored to keep sold 
up throughout the year. However, a 
new buying contract was put into effect 
by tanners recently, with two principal 
features. One was that tanners were 
to be allowed the privilege of grubbing 
hides throughout the year, and hides 
are being sold on this basis at present. 
Another feature was the elimination of 
the 4 per cent added to invoices for the 
past three years to cover trimming of 
hides; this feature is still in dispute. 

Tanners allied with the Tanners’ 
Council issued an ultimatum that effec- 
tive November 2 hides would be bought 
only with the 4 per cent for trimming 
eliminated from the invoice. Packers 
have refused to sell on this basis and 
trading since that date has been re- 
stricted. However, there has been some 
demand from outside tanners and hides 
have moved in a limited way, sufficient 
to keep the actual market fairly well 
defined. 


Oils, Tallews and Greases. 

The oleo oil, tallow and grease mar- 
kets have been weak throughout the 
year, reaching exceptionally low points 
through the late summer and early fall 
period. Some strengthening was evi- 
dent in October. 

In the case of oleo oil this was at- 
tributable to a slight improvement in 
the export situation but there was no 
broad domestic buying. The large in- 
crease in the production of whale oil 
and the success in deodorizing it has 
made this oil a sharp competitor of ani- 
mal oils for margarine production both 
in this country and abroad. In twelve 
years time the production of whale oil 
has increased from 152,744,000 Ibs. to 
1,474,000,000 which will give some idea 
of the competition this oil is offering 
to edible and inedible animal oils. 





The tallow market moved along ong 
hand-to-mouth basis during the sum. 
mer but has shown considerable im. 
provement during the past two months 
Buying was fairly active especially op 
small packer and renderers’ production 
in all sections of the country. Stocks 
of large producers participated to a legs 
extent in this buying, but the clo 
sold up condition of the market lent 
some courage to holders and prices a- 
vanced moderately. Tallow buying was 
more extensive in the cheaper grades 
than for either edible or prime packers, 

A steady firm market prevailed om 
white grease which moved at low levels 
throughout the summer. Prices are well 
below those prevailing during the first 
quarter of the year in spite of the up 
turn evident in October. The export 
outlet for white grease was very quiet 


— Ss 
BRITISH PORK IMPORTS. 


Other countries 
Bacon, total: 


GERMAN FAT IMPORTS. 
Germany imports of animal fats for 
1930, 1929, and the first eight months 
of 1931 and 1930 are reported to the 
U. S. Department of Commerce # 
follows: 


Pork lard 

Oleo oil 

Tallow 9,309 . 
Bone fat, etc. ... 6, 6,054 


7 
LARD AND GREASE EXPORTS. 


Exports of lard from New York Gitj, 
Nov. 1, 1931, to: Nov. 25, 1931, : 
13,138,561 Ibs.; tallow, 40,000 Ibs; 
ane 1,575,600 Ibs.; stearine,. 

8. 
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Tallow and Grease Markets 


TALLOW—The situation in tallow 
in the East the past week presented 
little or nothing that was new. Trade 
was rather small, but the market held 
all of the recent advance very well. 
There were reports at New York of 
some trading at 3%c delivered, equal 
to 3%c f.o.b., but the quantities, it was 
said, were too small to establish the 
market. However, this trading tended 
to display the firmness of the market 
at the moment. 

Extra f.o.b. New York was 3%c, the 
pest levels of the upturn, but offerings 
at that figure were scanty, as pro- 
ducers continued in a fairly well sold- 
up condition. However, buying. interest 
from consumers was not aggressive, 
due partly to the recent absorption of 
supplies and partly to the reaction- 
ary tendency in the major commod- 
ities. 

At New York, special loose was 
quoted at 3%6c; extra, 3%c; edible, 
4%c nominal. 

At Chicago, a very firm market pre- 
vailed on the better grades of tallow, 
due apparently to light accumulations. 
Quoted prices appeared to be obtain- 
able for prime packer, with the market 
for edible quoted at 4%4c; fancy, 4%c; 
prime packer, 44%4c; No. 1, 3%c; No. 2, 
2'ec. 

There was no London auction this 
week. At Liverpool, Argentine good 
tallow November-December was  un- 
changed at 24s and Australian at 26s 
for good mixed, unchanged from the 
previous week. 

STEARINE—The market at New 
York was easier the past week. A 
moderate business in oleo was reported 
at 6%c, off 4c from the recent levels. 
At, Chicago, oleo was about steady but 
rather quiet, and was quoted at 6%c. 

OLEO OIL—Demand was less active, 
and the market was about steady, 
but there was no particular pressure 
of supplies. At New York, extra was 
quoted at 7% @714c; medium, 6% @7c; 
lower grades, 65%c. At Chicago, the 
market was moderately active and 
steady, with extra quoted at 7c. 








See page 38 for later markets. 








LARD OIL—The market was steady 
and demand fairly good. At New York, 
edible was quoted at 11%c; extra win- 
ter, 8%c; extra, 8%c; extra No. 1, 8c; 
No. 1, 7%c; No. 2, 74e. 

NEATSFOOT OIL—Market quiet but 
steady, buyers taking actual needs. At 
New York, pure was quoted at 10%c; 
extra, 8c; No. 1, 8c; cold test, 14%4c. 

GREASES—Grease market in the 
East was featured more or less by rou- 
tine trading, which was moderate in 
volume, but at the same time, a firm 
tone prevailed. Producers were not 
Pressing offerings, while consumers ap- 
peared to be taking hold in a limited 
Way, with a tendency to await develop- 
ments. Owing to the firmness in tal- 
low, however, there was no great 
at of greases pressing on the mar- 

et. Producers are reported fairly well 
sold up, but it is believed that con- 
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sumers have taken care of nearby re- 
quirements. 

At New York, superior house was 
quoted at 3%c, delivered; yellow and 
house, 83%@34c; A white, 3%@3%c 
according to seller; B white, 34 @3%c; 
choice white, 44%@4%c nominal. 

At Chicago, a rather firm tone fea- 
tured the grease market. No particular 
trading was in evidence, due, apparent- 
ly to light stocks. Better inquiries for 
yellow greases were noted, but very 
little activity was reported in the lower 
grades. At Chicago, brown was quoted 
at 2%c; yellow, 3@3%c; B white, 3%c; 
A white, 3%c; choice white, all hog, 


3% @4e. 
pecidltibaasiy 


By-Products Markets 


Chicago, Nov. 25, 1931. 
Blood. 


Blood appears to be in good demand. 
Offerings are not heavy. 


Unit 
Ammonia. 


Ground and unground.........ssseseeees $2.00@2.25 


Digester Feed Tankage Materials. 


Sales are reported at $2.00. Pro- 
ducers are asking $2.25 & 10c. 
Unit Ammonia. 


Unground, 11% to 12% ammonia.$2.00@2.25 & 10c 
Unground, 6 to 8% ammonia.... 1.65@1.85 & 10c 
Liquid stick 1.20n 


Packinghouse Feeds. 


Product movement seasonable and 
prices are steady. 
Per Ton. 
Digester, tankage, meat meal.... 
Meat and bone scraps, 50% 
Steam bone meal, special feeding, 


Fertilizer Materials. 


Market is about steady. High grade 

ground is being offered at $1.15 & 10c. 
Unit Ammonia. 

$1.15 & 10c 

1.15 & 100 


13.00 
1.25n 


High grd. ground 10@12% am.. 
Low erd., and ungr., 6-9% am.. 
Bone tankage, ungd., low gd., 


per ton 
Hoof meal 


Dry Rendered Tankage. 


Crackling market continues to im- 
prove. Prices are higher. 
Hard pressed and exp. unground, 
per unit protein $ .O@ .55 
id. pork, ac. grease & qual- 
@35.00 
Sof 


ity ton @25.00 
Bone Meals (Fertilizer Grades). 


Market continues fairly active. Prices 
show no change. 
Raw bone meal for feeding 
Steam, d, 3 & 50 
Steam, unground, 3 & 50 


Horns, Bones and Hoofs. 


Horns, according to grade 
Mfg. shin boi 

Cattle hoofs 

Junk bones 


(Note—Foregoing prices are for mixed carloads 
of unassorted Saterials indicated above.) 





Gelatine and Glue Stocks. 
The market continued very quiet. 
Stocks are plentiful and buyers are 
showing little interest. 


ef 
Belt 2 
s 


Kip stock 
Hide trimmings (new style) 

Sinews, pizzles 

Horn 

Cattle 

Calf stock 

Hide trimmings (old style) 

Pig skin scraps and trim., per Ib.... 


a 


is) 
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Animal Hair. 


Animal hair market is showing more 
— Prices are steady with last 
week. 


Summer coil and field dried 
Processed, black winter, per Ib 
Processed, grey, winter, per lb 
Cattle switches, each* 


*According to count. 
ee tp 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Nov. 25, 1981. 
Unground tankage has been selling at 
about $1.35 & 10c. Ground 
— $1.50 & 10c basis, f.o.b. New 


York. 

Dried blood sold at $2.00 per unit 
f.o.b. New York, and some sellers are 
asking a higher price. South American 
sold at $2.30 per unit of ammonia c.i.f. 
Pacific Coast ports. . 

Some South American ground tank- 
age was sold for shipment to Europe at 
a price equal to $2.20 & 10c, c.if. U. S. 
ports. 

Cracklings are higher in price, with 
bey ¢ limited quantities being offered. 

Iphate of ammonia is weak, with 
some lots being sold under current quo- 


tations. 
——@— 
LATVIAN IMPORT QUOTAS. 


Imports of lard and fatbacks into 
Latvia are subject to limitations for one 
year from October 15, 1931, says a U.S. 
Department of Commerce report. Total 
imports for the three months ending 
January 15, 1932, have been limited to 
120,000 kilograms of lard and 60,000 
kilograms of fatbacks. The United 
States has been assigned a total of 
18,844 kilograms of lard and 11,726 of 
fatbacks for this period. Allotments 
were based on the proportionate share 
of total imports supplied by the United 
States during 19380. 


ee 
CAREY HEADS BREEDERS. 


Charles D. Carey of Cheyenne, Wyo., 
chairman of the National Live Stock 
and Meat Board, was elected president 
for the coming year of the f facnmn 
Hereford Cattle Breeders’ Association 
at its annual meeting held in Kansas 
City, November 16. 

















THE KENTUCKY CHEMICAL MFG. CO. 


COVINGTON, KY., Opposite Cincinnati, Ohio 
Buyers of Dry Rendered Tankage 
(Cracklings) 

PORK or BEEF, SOFT or HARD PRESSED 
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CUBA INCREASES OIL DUTIES. 


For the purpose of stimulating do- 
mestic production of oleaginous seeds, 
the Cuban government has increased 
the import duty un vegetable oils under 
a presidential decree, No. 1630, pub- 
lished and effective November 11, 1931, 
according to advices received by the 
U. S. Department of Commerce. The 
new rate of duty to the United States, 
in dollars per 100 gross kilos, are as 
follows, old rates being shown in pa- 
rentheses: 

Inedible oils, such as oils of palm- 
nut, peanut, sesame, soybean, sun- 
flower, corn and castor bean oil, and 
all other oils of vegetable origin for 
medicinal purposes, not specifically 
classified, $4.00 ($3.20). Refined or 
semi-refined edible oils of palmnut, pea- 
nut, sesame, soybean, sunflower, cocoa- 
nut and corn, and non-specified refined 
or semi-refined vegetable oils, $5.00 
(from $2.40 to $3.00, depending on 
kind). 

Beginning July 1, 1932, the new rates 
will be subject to a surcharge of 10 
per cent each year, for a period of five 
years, until the total increase amounts 
to 50 per cent of the new initial duty. 

Cocoanut oil, palmnut oil, “orujo,” 
and linseed oil or any substitute for 
linseed oil, imported unrefined to be 
used exclusively in the manufacture of 
soap and paint, provided they are im- 
ported by the manufacturers, who shall 
present the sworn declaration already 
in use in analogous cases, will be ad- 
mitted at the rates in effect in the 
tariff prior to this decree, which are 
as follows: 

Cocoanut oil, $0.80 per hundred gross 
kilos (to the United States), peanut, 
sesame and palmnut oil, $3.20 per hun- 
dred gross kilos; unrefined linseed oil 
and “orujo,” $0.40 per hundred gross 
kilos; and other inedible vegetable oils, 
not specifically mentioned, $4.00 per 
hundred gross kilos. 
should be added the general surtax of 
3 per cent of duty. The duty on edible 
olive oil also remains unchanged at 
$2.40 and $3.00 per hundred gross kilos, 
depending upon the kind of container 
in which imported. 


a 
COTTON SEED FREIGHT RATES. 


Some of the railroads in the South 
have decided to meet truck competition 
by putting into effect throughout parts 
of the country served by them a sys- 
tem of “cut back” rates on cotton seed. 

The “cut back” system provides that 
cotton seed shipped from any point on 
the line shall be shipped to the mill 
point at the usual rate. After the mill 
has manufactured the seed into oil and 
its various by-products and these prod- 
ucts are reshipped by way of the same 
lines on which the seed moved to the 
mill, then the railroad will allow a re- 
duction of 25 per cent in the freight 
charges that were made for shipping 
the seed to the mill. 

The mill or shipper will be eligible 
for a 25 per cent reduction on the 
shipping costs of seed to the mill for 
a period of twelve months after the 
seed has been ey 

The Alabama public service commis- 


To these rates- 
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sion has approved the “cut back” sys- 
tem of rates on the L. & N. and the 
Frisco and is expected to act likewise 
on the petition of the two other roads. 
Several other Alabama lines have taken 
steps to meet truck competition in the 
hauling of cotton seed, but instead of 
a “cut back” system an allowance is 
made for part of the loading charge. 


—i> a 
VEGETABLE OIL MARKETS. 


COCOANUT OIL—The market was 
rather quiet and easier the past week, 
with some setback in copra and freer 
offerings. At New York, tanks were 
quoted at 3% @3%c, off %@%ec from 
the recent level. At the Pacific Coast, 
tanks were quoted at 3%@3%c and 
early next year at 3%c. 

CORN OIL—There was little or no 
activity in evidence in this market, and 
while the last business passed at 4%c 
f.o.b., the market was generally quoted 
at 4@4%c. 

SOYA BEAN OJIL—Rather quiet 
conditions ruled the market, and prices 
were about steady. Sellers tanks at 
New York were quoted at 4%4@4%c; 
f.o.b. western mills, 3%c. 

PALM OIL—Consuming demand was 
slow, but a lack of cables featured the 
market, and the larger sellers were 
reported withdrawn. At New York, 
spot Nigre was quoted at 3%c; ship- 
ment Nigre, 3%4c; spot Lagos, 4%c; 
shipment Lagos, 4c; and 12% per cent 
acid oil for shipment, 3.85c. 

PALM KERNEL OIL—tThere was no 
particular pressure of offerings on the 
market, but the tone was easier. Ship- 
ment oil at New York was quoted at 
4c cif. 

OLIVE OIL FOOTS—Quiet buying 
conditions ruled, and the market dis- 
played a barely steady tone. New York 
spot tanks were quoted at 4%c; ship- 
_ 4%c; spot and shipment barrels, 

c. 

oo OIL—Market nomi- 
nal. 
SESAME OIL—Market nominal. 


PEANUT OIL—Market quoted 4%c 
nominal f.o.b. mills. 

COTTONSEED OIL—Demand was 
rather quiet for store oil, but supplies 
at New York are small, amounting to 
240,000 lbs. of bleachable oil. South- 
east crude, 344c bid; Valley, 3%4c sales 
and bid; Texas, 336c bid. 

oe fe 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Nov. 25, 19381. 
Yesterday afternoon there was a 
strong demand for cottonseed meal, and 
dealers enjoyed a good business. In 
consequence the market opened reason- 
ably strong and an advance was an- 
ticipated. Unfortunately, however, the 
market was confronted with drastic 
liquidation in grains and stocks. The 
cotton market was also declining, and 
the mill feeds market was under 
liquidation, with a decline of 2c in 
wheat, $3.00 to $5.00 per share in 
stocks, and about 20 points in cotton. 
Cottonseed meal was unable to with- 
stand the bearish influences, and prices 
gave way, the final sales being at $14.75 
for January, $14.65 for May, and $14.80 
for June, showing a net loss of 40c to 
50c per ton. In viewing the situation, 
it is remarkable that with the enormous 
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crop there is a good demand for ¢o 
seed meal. Under existing con —_ 
however, it is impossible to have a cop. 
structive market, and hedging pressyp, 
is too great to be overcome. Al] 
ing the session the market was incling 
to drag most of the time, the only 
port apparent was profit taking by 
shorts. Today was the last delivery 
day, and there were tenders of 1 
tons on the Nov. contract, bringing the 
total for the month to 1,500 tons, At 
the close the market was weak at the 
decline. 

The cotton seed market was weak, 
with hedging pressure in_ evidence 
March again sold at $14.00, January gt 
$12.90, May at $14.50. Declines in gj 
and meal have had a depressing effect 
on the cotton seed market. This market 
has at last come into its own for legiti. 
mate purposes, and both the mills and 
dealers are taking advantage of its fg. 
cilities to hedge sales and purchases of 
cotton seed. The volume of business js 
increasing daily. The movement of 
cotton seed in the Central Belt continues 
to be heavy, in spite of an occasional 
interruption by bad weather. The uw. 
gent demand that existed thirty 
ago has entirely subsided, and in 
place thereof there appears to be a dis. 
position to sell cotton seed at the pres- 
ent market level. 

eS 


OIL NORMAL IN QUALITY. 

(Special Report from the Fort Worth Laboratories.) 

Fort Worth, Tex., November 15, 
1931.—Pressroom results are parallel- 
ing last season. Separation, however, 
is not so good. There is a material re 
duction in the available yield of prod- 
ucts from seed compared with the same 
period last season. Oil continues nor- 
mal in quality. 

SEED ANALYSIS. 


Yield 100 lhe, 
— Waste. — 


8.87 Per Cent 


Ammonia 


Ammonia in 


Seed. 


Lbs. 


Av. all samples ...... 8. 
Best sample av. ...... 7. 
Lowest sample ay. ... 9. 
Av. same mo. last year 8.76 
Annual av. last year.. 


CRUDE OIL. 
Refining Color 
Loss. Red. 


nN ~ Moisture. 
a CO 
RFSS3 
BS8SB pounds on. 


Average all samples 
Best sample average 
Lowest sainple average ... - 
Av. same month last year.. 7.2 
Annual average last year.. 8.2 


CAKE AND MEAL. 
Mois- Ammo- Pro- 
ture. nia. tein. 
Av. all mills ........ 7.72 8.29 
Best av. result ...... 8.75 8.39 
Worst av. result ...6. 
Av. this mo. last yr.7.72 8.27 
Annual ay. last year.7.51 8.35 


HULLS. 


5.2 
7.8 


af teres 7= eesae 


2 
2s 


> 
Ba 
SBES5 


42.63 
43,12 
42.61 
42.49 
42.91 


se 


and Meats. 


S22 Whole Seeds 


_ 
hd 


Worst ay. result .00 
Av. this mo. last yr..0.26 
Annual ay. last year. .0.08 


oo 
HULL OIL MARKETS. 


Hull, England, Nov. 25, 1931—(B 
Cable)—Refined cottonseed oil, 228 9) 
Egyptian crude cottonseed oil, 198 30) 
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Vegetable Oil Markets 





Trade Moderately Active—Undertone 
Fasier—Seed and Crude Lower— 
Weather South Better—Cash Trade 
Fairly Good — Outside Markets 
Weaker. 

Turnover in cottonseed oil futures on 
the New York Produce Exchange the 
past week was again moderately active, 
but the market, in sympathy with 
easier conditions within the market it- 
self and inspired somewhat by weak- 
ness in the outside markets, was on 
the down grade and was displaying an 
easier undertone. Ring longs, particu- 
larly those who recently were active on 
the constructive side, let go, and the 
market was under pressure from hedge 
sales, outside liquidation and selling 
brought about by a slightly lower range 
in seed and crude oil. 

Renewed weakness in the grain, cot- 
ton and lard markets; and rather seri- 
ous slumps in securities, the latter the 
result of increasing gossip relative to 
the unfavorable economic conditions on 
the other side, had a distinctly depress- 
ing influence upon oil values. There 
was fairly good commission house scale 
down buying of May oil and a scattered 
demand on resting orders, while more 
or less profit taking was in evidence 
on the slumps. The active positions 
were off 57 to 68 points from the re- 
cent highs. The western lard market 
was off 80 to 90 points from the highs 
of the month. 

Following considerable rainy weather 
in the South, which created apprehen- 
sion of a delayed movement of the 
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Southeast thus far little or no crude 
has come out below 35sc, with buyers 
persistently bidding 3%c. In Texas, 
the market was 3%c bid. The seed 
market was reported off a couple of 
dollars from the recent levels, being 
quoted at $14.00 per ton in the South- 
east, and at $14.00@15.00 per ton 
across the Belt. 

Cash trade was fairly good, and re- 
ports persisted of satisfactory deliv- 
eries against old orders. It was said 
that a fairly good business was car- 
ried over from October into November. 
As a result, expectations in the trade 
are that November consumption will 
run pretty close to the 299,000 bbls. of 
a year ago. The fact that consumption 
is keeping up fairly well with the sea- 
sonal distribution of other years at this 
time is lost sight of owing to the prob- 
able large crush. This is being harped 
upon as likely to create increasing visi- 


SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Nov. 25, 1931.— 
Trading has been extremely dull the 
past week, with small lots moving at 
a 346c basis for Valley. Most buyers 
are bidding %c less, and mills are fair- 
ly well sold up for nearby shipment. 
However, demand for nearby is small 
and at a lower basis than deferred de- 
liveries. Cotton seed is reported moving 
somewhat more freely and at lower 
prices than recently. In event further 
declines occur in crude oil, some export 
business may be done, and competition 
from imported oil in this country should 











ble stocks the next few months, and 
therefore, an unsatisfactory statistical 
position of oil. 

Lard situation, as yet, present little 
that is new. Available supplies are 
quite moderate. However, there has 
been a tendency toward increasing hog 
receipts, and this angle is being 
watched rather closely. While the de- 
velopments in lard have considerable 
bearing on oil for the long pull, the 
market the past week was in a position 
where it followed rather readily the 
general outside commodity trend, rather 
than displaying any independent action. 

The weekly weather report said 
gathering of late cotton was delayed 
by unfavorable weather in the north- 
west portions of the belt, and also in 
the Mississippi Valley district, with 
some damage reported to that still 
standing. Elsewhere gathering of the 
remnants of the crop made good ad- 


vance. 
Sentiment Mixed. 


July cotton oil came on the Board 
on Wednesday’s opening at 4.90c, and 
it may be interesting to note that a 
year ago July came on the Board at 
7.96c per pound or 3c over the current 
July delivery. This in itself should 
discount some of the bearishness in the 
situation. 

In a general way, sentiment is mixed. 
Those operating on the constructive 
side, however, feeling that oil is at a 
level that will prove profitable for the 
long pull, are cautious in taking hold 
only on declines, while the bearish ele- 
ment, looking for lower levels, are not 
inclined to press the market freely at 
this level. The latter feels that values 
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Saturday, November 21, 1931. 


45 ° 

1 460 460 460a.... 
468 a 473 

8 477 475 475 a 478 


Sales, including switches, 9 contracts. 
Southeast crude, 3%c bid. 


Monday, November 23, 1931. 


5 
6 473 473 472 a 
9 490 481 488 a 
Sales, including switches, 15 
tracts. Southeast crude, 3%c bid. 


Tuesday, November 24, 1931. 


455 a .... 

1 471 471 470a 471 

1 480 480 477 a 480 

21 490 485 486 a 485 

Sales, including switches, 23 con- 
tracts. Southeast crude, 3c bid. 


Wednesday, November 25, 1931. 


OT ae 
1 466 466 465 a 
1 463 463 460 a 

471 a 


Sales, including switches, 6 contracts. 
Southeast crude, 3%c bid. 


Thursday, November 26, 1931. 
HOLIDAY—No Market. 








Late markets on this page. 








TRADE GLEANINGS 


Union Packing Co., 1617 Dearborn st., 
Seattle, Wash., will erect an addition to 
its plant. 

Anesi Meat Co., Kirksville, Mo., plans 
erection of a meat packing plant in the 
near future. Details have not yet been 
announced. 

The plant of the Dunlevy-Franklin 
Co., Pittsburgh, Pa., was damaged by 
fire recently. However, the loss was 
comparatively small and operations 
were not affected. 

An abattoir near Turlock, Calif., 
owned by the Palace Meat Market was 
recently destroyed by fire, at an esti- 
mated loss of $20,000. Wm. Breraton 
and E. J. Kovats, owners, stated that 
the abattoir would be rebulit. 

Joplin Stockyards, Joplin, Mo., have 
been posted as coming within the juris- 
diction of the kers and stockyards 
act, while the Stockton Feed Yards at 
Stockton, Calif., were withdrawn, as 
they are no longer conducted as a public 
market. 

The newly-reorganized and incorpo- 
rated Martin Packing Co., Columbus, 
O., formerly known as A. H. Martin & 
Co., plans to expand its wholesale oper- 
ations, according to an announcement 
by Harry J. Cook, secretary and treas- 
urer. Charles Kellar is president of 
the new organization, Adam C. Kellar 
is vice-president. 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 

Hog products were moderately active 
and barely steady the latter part of the 
week, notwithstanding profit taking. 
Commission houses were on both sides. 
Lard was influenced by further weak- 
ness in grains. Hogs were easier, and 
the run was fairly good. Cash demand 
is moderate. 

Cottonseed Oil. 

Cotton oil is quiet and easier with 
outside markets and limited support. 
Southern houses are on both sides. 
Cash oil demand is quieter, and crude 
is steady. Southeast and Valley, 3%c 
bid. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

Dec., $4.30 bid; Jan., $4.45@4.58; 
Mar., $4.60@4.68; May, $4.68@4.73; 
July $4.75@4.82. 

Quotations on prime summer yellow: 

Dec., $4.30 bid; Jan., $4.85@4.58; 
Mar., $4.50@4.68; May, $4.50@4.72; 
July, $4.65@4.82. 

Tallow. 

Tallow, extra, 356c f.o.b. 


Stearine. 
Stearine, 6%c. 


Friday’s Lard Markets. 


New York, Nov. 27, 1931. — Lard, 
prime western, $6.90@7.00; middle 
western, $6.65@6.75; city, 64 @6%c; 
refined continent, 7c; South American, 
hog Brazil kegs, 8c; compound, 7% 
@8c. 


— 
BRITISH PROVISION MARKETS. 


(Special Cable to The National Provisioner.) 


Liverpool, November 27, 1931.—Gen- 
eral provision market very dull and very 


_ little doing; demand very poor for A. C. 


hams; no demand for picnics and square 
shoulders; demand for lard only fair. 

Friday’s prices were as _ follows: 
Hams, American cut, 61s; hams, long 
cut, 76s; shoulders, square, none; pic- 
nics, none; short backs, none; bellies, 
clear, 46s; Canadian, none; Cumber- 
lands, 48s; Wiltshires, 44s; spot lard, 
51s 6d. 

i 


EUROPEAN PROVISION CABLES. 


The market at Hamburg was decid- 
edly weaker during the week ended 
November 21, 1931, according to cabled 
reports to the U. S. Department of 
Commerce. Demand for fatbacks was 
poor. The tendency was toward de- 
creasing prices. Prices per 100 kilos 
as follows: Refined lard in boxes, 
$18.25; prime steam lard, $17.625; fat- 
backs 10/12 Ibs., $19.00; fatbacks 12/14 
Ibs., $19.50; fatbacks 14/16 lbs., $20.00. 

Receipts of lard for the week were 
2,092 metric tons, 187 metric tons of 
which came from Denmark. Arrivals 
of hogs at 20 of Germany’s most im- 
portant markets were 93,000, at a top 
Berlin price of 10.16 cents a pound 
compared with 79,000 at 14.71 cents a 
pound for the same week last year. 

The Rotterdam market for the larger 
part was somewhat weaker. Buyers 
were holding off and there was a dull 
outlook for refined lard. Business was 


slow when compared with last 
Prices as follows, per 100 kilos: a 
neutral lard, $22.20; prime oleo oil, 
$17.20; extra premier jus, $12.60; 
cseange jus, $12.40; refined lard, $19.99, 

xtra oleo oil remained the same g 
last week. 

The Liverpool market showed little 
alteration. Prices were steady. 

The total of pigs bought in Irelang 
for bacon curing was 39,600 as com. 
pared with 24,900 for the corresponding 
week of last year. 

The estimated slaughter of Danish 
hogs for the week ended November 18, 
1931, was 131,600 as compared with 
128,800 for the corresponding week of 


last year. 
ne 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to Nov. 27, 1931, 
show exports from that country were 
as follows: To England, 114,104 quar. 
ters; to the Continent, 832 quarters, 

Exports of the previous week were 
as follows: To England, 157,214 quar- 
ters; to the Continent, 17,691 quarters, 

———_—_ 


PORK PRODUCTS EXPORTS, 
Exports of pork products from prin- 
cipal ports of the United States dur. 
ing the week ended November 21, 1981; 
HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. Ba] 
an. 


——wWeek ended—— ‘Slt 
Nov. Nov. Nov. Nov, 


: , Iho 
193i. 1930. 1931. 1981 
Mlbs. Mlbs. Mlbs. Mile 

1,871 1,805 Thi 
1,743 1,200 64,182 
cece ae 1” 
108 414 


CUMBERLANDS, 
1,678 


1,628 
5 

1 

44 


a8: 


BACON, INCLUDING 
Total 


wSSSBE 


Pe 


SRCHRES saci § 


TOTAL EXPORTS BY PORTS. 
Week ended November 21, 19381. 
Hams and Pickled 
shoulders, Bacon, 
{ lbs. M lbs. 
1,014 
Port Huron 
Key West 
New Orleans 
New York b 
b Exports to Burope only. 
DESTINATION OF EXPORTS. 


Exported to: 
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HE greatest value in truck and trailer history. A new 

Reo combination of 16,000 lbs. gross pay load at 
an astonishingly low price. . . . The Reo tractor is 
equipped with standard Martin rocking fifth wheel 
and automatic locking mechanism. Both tractor and 
trailer have coordinated hydraulic brakes on all six 
wheels. ... The heavy-channeled 16’ trailer frame 
has six cross braces; helper springs are standard on 
both units. Sturdy trailer support legs, forged radius 
rods and interchangeable Spoksteel wheels are other 
outstanding features. Write or call your Reo dealer 
for complete information. 


REO MOTOR CAR COMPANY - LANSING - TORONTO 
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Announcing 


the New Low-Priced 
REQ raikUNIT 





15/5 


16,000 LBS. GROSS PAY LOAD. 4 CYL. 
TRACTOR AND TRAILER CHASSIS. COM- 
PLETE WITH BODY $1800 F.O.B. LANSING 


Reo Trucks and Speed Wagons range from 
1%-ton to 4 tons. Prices $625 to $2800, chassis 
f. o. b. Lansing 


THE NEW] TON 





SPEED 
WAGON 
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Live Stock Markets 


CHICAGO woighta, $6.60 to FF aye wes native 
2 throwouts, 4.50 an .75; choice heavy 
Chguns ty 6, S Saas of ott yearlings, $5.00; fat ewes, $2.00@2.75. 


Chicago, IIl., Nov. 25, 1931. + 


CATTLE—C Compared ve the clos KANSAS CITY 

ast week: trictly good and choice 

aeedions weight an d wei ghty stoers ‘ (Reported by by Rn na of Agricultural 
strong to 25c higher; in een e : 

heavies and good and choice yearlings, Kansas City, Kan., Nov. 25, 1981. 
25@40c lower; common grades of all CATTLE—Good to choice grades of 
representative weights, strong; all she fed steers and yearlings have been very 
stock, steady; bulls, firm; vealers, 50c scarce. The few offered held at around 
higher. It was largely a steer run; steady levels, but the majority of the 
heavies were in best demand; receipts arrivals, being of shortfed varieties, met 
larger than week earlier and corre- a slow deal and are selling at 25@50c 
sponding week a year ago. Several lower rates as compared with last 
thousand International Show cattle were Thursday. Good to choice 935-lb. year- 
included in the pre-holiday run. Warmed lings sold at $10.25, the week’s top, 
up and shortfed steers, however, pre- while a few other desirable lots were 
dominated, selling mostly at $6.50@ noted from $8.25@10.00, but the bulk of 
10.00; common grade, $5.00@6.00; the shortfeds cashed from $7.50 down. 
choice kinds, $11.00@12.50 according to Fat she stock held steady, while cutter 
weight. Western yearlings, up to $6.90; grades are strong to 25c higher. Bulls 
most low cutter and cutter cows, $2.25 are steady to strong, and vealers are 
@8.25; butcher heifers, $4.00@6.00; fat strong to 50c higher, with choice kinds 
cows, $3.50@4.75. selling up to $7.00. 

HOGS—Compared with a week ago: HOGS—Considerable weakness fea- 
Market steady to 10c lower; early de- tured the hog trade, and mid-week 
clines mostly regained on late upturn; prices are 20@25c lower than last 
cold wave main stimulating factor late; Thursday. New low levels for the year 
shippers bought consistently. Week’s were established, and the lowest prices 
top, $4.65, paid late; Tuesday’s top, since February of 1908 were registered 
$4.45, lowest since 1908; closing bulk when the extreme top dropped to $4.30 
170 to 210 Ibs., $4.55@4.60; 220 to 300 on Tuesday. There was a little strength 
Ibs., $4.50@4.60; light lights, $4.85@ displayed late in the period, and the 
4.55; pigs, $3.75@4.25; eer! sows, final top rested at $4.35 on choice 180- 
$3.90@4.10; smooth sorts, to $4.25. to — By ye wane ws Pen ei 

SHEEP—Compared with a week ago: img trom tov ibs. up Cleared trom 
Killing classes, mostly 50c higher, clos- @4.35. Packing sows, $3.50@4.00. 
ing active to all interests. Today’s top SHEEP—Demand for fat lambs was 
ou fed western lambs reached $6.85, rather broad, and values advanced 50@ 
highest since middle October. Today’s 60c over late last week, with the closing 
bulks: Good and choice native and fed top at $6.10 on choice clippers and best 
western lambs, $6.00@6.50, around 92 fed westerns. Most of the late arrivals 
lb. weights touching outside price; best sold from $5.85@6.10, with best natives 
94- to 97-Ib. lambs, $6.40 and $6.85 re- at $6.00. Aged sheep held steady, with 
spectively; few closely sorted medium fat ewes clearing from $1.75@2.25. 





Livestock Buying Organization 


Chicago, Ill. Indianapolis, Ind. Montgomery, Ala. 

Cincinnati, Ohio Lafayette, Ind. Nashville, Tenn. 

Dayton, Ohio Louisville, Ky. Omaha, Nebr. 

Detroit, Mich. Sioux City, Iowa 

Service Department, 1315 H S8t., N. W., Washington, D. C.— 
C. B. Heinemann, Mgr. 


Old Hashioned Safety 
with 
Modern Service 
The Nation’s Oldest and Largest 


K LIVE STOCK BUYING ORGANI! 
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ST. LOUIS 


(Reported by U. S. Bureau of Agricultura] 
- , Economics. ) - 


East St. Louis, Ill., Nov. 25, 1931, 


CATTLE—Compared with close last 
week: Native and western 
steady, with a few medium fleshed 
natives 25c lower; beef cows, 25c lower: 
vealers, $1.50 higher; cutters, low cut. 
ters and other slaughter classes, steady, 
Bulk of steers brought $4.75@7.25, with 
top yearlings $11.00. Most fat steers 
landed $7.75@10.50; fat mixed yearlings 
and heifers, $6.75@7.50; medium fleshed 
kinds, $5.50@6.50, with “=. mixed $8.25 
and best heifers $8.00. Bulk of cows 
earned $3.25@4.25; top, $4.75; low cut. 
ters, largely $2.00@2.25. The session 
closed with top medium bulls $3.75; best 
vealers, $8.50. 

HOGS—Hog prices dropped to a new 
low for the last 23 years, but recovered 
a little to finish 10@25c below the prices 
of last wr A few sorted light 
weights reached $4.65, while bulk of 
hogs and pigs turned at $4.50@4.60; 
sows, $3.65@4.00. 

SHEEP—Fat lambs ruled mostly 25¢ 
higher for the period, other classes hold- 
ing steady. City butchers paid $6.25@ 
6.50 for sorted lambs, bulk going to 
packers at $5.75@6.25; common throw- 
outs, $3.50@4.00; choice yearlings, 
$5.25; fat ewes, $1.50@2.50. 


a 
ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Nov. 25, 1931, 


CATTLE—Fat steer prices declined 
25@50c at the week’s outset, and the 
market continued dull at this level, 
although with a noticeable tendency 
toward further weakness. <A few loads 
of good to choice steers brought $8.50 
@10.50, but shortfeds, which made up 
almost the entire supply, ranged from 
$5.50@7.50. Highly finished bullocks 
were entirely lacking, but were quoted 
steady on the strength of the generally 
steady tone on the few good finished 
cattle offered. A few well conditioned 
Kansas steers brought $8.00@8.75. 
Heifers finished weak; beef cows fully 
steady; cutter grades, 25c higher; bulls 
and vealers, firm; most load lots of 
heifers, $6.00; beef cows, largely $3.25 
@4.00; top individuals, $5.00; cutter 
grades, $2.25@3.00; bulls, $2.75@3.50; 
top vealers, $6.00 

HOGS—A retarded movement of 
fresh pork through distributing chan- 
nels was reflected in fresh weakness in 
the hog market where record low tops 
have been almost a daily occurrence. 
Top hit $4.50 at one time, or within beof 
the 1908 low. The average pice 
terday figured $4.11, against $4.35 as 
the lowest day’s average prior to this 
week. Butcher hogs and sows show & 
25¢e decline. Top today, $4.85; bulk 
190 to 300 Ibs., $4.10@4.25; 140 to 180 
ibe, $3.75@4.10; sows, mostly $3.50@ 


SHEEP—tThe week has been & 
marked improvement in the fat 
market. Top lambs, which sold at 
a week ago, brought $6.00 today, 
natives and westerns, including cli 
lambs, at this price. Bulk of d 
lambs brought $6.00; some range offer- 
ings $5.25@5.75. ‘The market is Te 
higher on lambs; aged sheep strong; 
best ewes, $2.25@2.50. 
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OMAHA 


(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 
Omaha, Neb., Nov. 25, 1931. 

CATTLE—Fed steers and yearlings 
met with another uneven market, but 
with advances and declines about bal- 
ancing there has been little change for 
the week except that good to choice 
grades are strong to 25c higher. She 
stock was in light supply, and prices 
are strong to mostly 25c higher. Bulls 
and vealers closed the week strong. 
Choice long yearlings, 1,097 lbs., earned 
$12.00, with other choice yearlings at 
$11.50 and $11.65. No strictly choice 
weighty steers arrived. 

HOGS—Increased receipts resulted 
in a weaker tone in the hog trade, al- 
though towards the close of the period 
some of the weakness was erased. Com- 
parisons Wednesday with last Thurs- 
day showed light lights weak to 1l5dc 
lower; butchers, 5c to mostly 10c lower; 
packing sows, 5@20c lower; pigs, 25c 
lower. Wednesday’s top held at $4.30, 
with bulk good and choice 160- to 300- 
Ib. averages, $4.15@4.30; 140 to 160 
Ibs., $4.00@4.15; medium grade light 
lights, down to $3.75; packing sows, 
$3.85@4.00; pigs, $3.25@3.75; stags, 

50@3.75. 


SHEEP—Cold weather and moderate 
receipts were factors in a better tone 
to the slaughter lamb trade, and values 
showed a net upturn of 25@40c. Ma- 
tured sheep held steady. Bulk of the 
slaughter wooled lambs of good to 
choice grade sold $5.75@6.10; top, 
$6.15; fed clipped lambs, $5.75@5.85; 
native lambs, mostly $5.75. Good and 
choice ewes are quoted $1.75@2.25. 

— 


SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Sioux City, Ia., Nov. 25, 1931. 

CATTLE—Little change developed in 
beef steer and yearling values from the 
close of last week. Good to choice 
1,129-lb. steers made $11.00, aand 1,136- 
lb. weights brought $11.25. Most offer- 
ings were shortfeds bulking at $6.00@ 
8.00. Fat she stock strengthened, good 
heifers reached $7.50 in load lots, beef 
cows bulked at $3.25@4.50, and low 
cutters and cutters went freely at $2.00 
@3.00. Bulls ruled firm, and medium 
grades closed mainly at $2.75@8.25. 

HOGS—Late swine trade was active 
and strong, but failed to recover from 
early losses and values remained mostly 
10@15c lower than a week ago. The 
top dropped to $4.25, another new low, 


Long Distance Phone 
YARDS 0037 
Private Wires to Clear- 
ing House Floor and 
Hog Alley 


—E 
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while $4.30 was paid late for choice 
220- to 250-Ib. averages. The bulk of 
180- to 300-lb. weights brought $4.10@ 
4.25, and most 130- to 170-pounders 
earned $3.50@4.10. Slaughter pigs sold 
at $3.50 down. Sows cashed mainly at 
$3.85@4.00. 

SHEEP—Liberal shippers’ buying 
aided materially to bring about 50@75c 
advances in fat lamb values. The late 
bulk of good to choice slaughter offer- 
ings sold $5.75@6.00 to all interests, and 
shippers paid $6.15 for six loads strictly 
choice lambs. Slaughter ewes continued 
firm, and the bulk of desirable kinds 
turned at $1.75@2.50. 


ST. PAUL 


(By U. 8S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Nov. 25, 1931. 


CATTLE — Increased marketings, 
coupled with a dull dressed trade, made 
for a weak to 25c downturn on the gen- 
eral run of inbetween and lower grade 
steers this week. Other classes, under 
meager supplies, sold mostly steady, 
with strictly choice fed offerings again 
showing a nominal advance. Choice 
1,030-Ib. yearlings reached $10.25; bulk 
better shortfeds, $7.835@8.35; warmed- 
up offerings, largely $5.00@6.50; beef 
cows, $3.25@4.25; heifers, $3.75@5.00; 
cutters, $2.00@2.75; bulls, $2.75@3.25; 
vealers, $4.00@6.00. 

HOGS — Following outside trends, 
hog values continued on their down- 
ward course. Butchers averaged 5@ 
10c lower; light lights, 10c to in spots 
25c off. Sows held steady. Better 180- 
to 250-lb. weights sold mostly at 
$4.10;' 160- to 180-Ib. averages, $4.00 
@4.10; 180- to 160-lb. offerings, $3.75 
@4.00; packing sows, largely $3.50@ 
3.75; pigs, $3.75@4.00. 

SHEEP—Curtailed receipts of lambs 
here and elsewhere made for a 25c ad- 
vance on all classes, placing better na- 
tives at $6.00; medium grades, $4.75; 
throwouts, $3.75@4.00. Fat ewes sold 
mostly at $1.00@2.00. 

——@—— 


CORN BELT DIRECT TRADING. 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., Nov. 25, 1981. 

Prices on hogs at 24 concentration 
points and 7 packing plants in Iowa 
and Minnesota declined to new low 
levels for the year early in the week, 
but most of the loss was regained on 
Wednesday’s active trade. Compared 
with a week ago, current quotations 


Commission Buyer of Live Stock 
Room 606—Exchange Bldg., Union Stock Yards 
Chicago, Illinois 
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are mostly 10@20c lower. Demand was 
broad on packing account, and extreme- 
ly muddy side roads tended to hold 
down receipts. Late bulk of 180- to 
280-lb. weights, $3.90@4.20, with long 
haul car consignments selling up to 
$4.30 at some yards. A few packing 
sows sold at $3.40@3.75. 

Receipts of hogs unloaded daily at 
these 24 concentration yards and 
packing plants, week ended Nov. 26: 


This 
week. 
Friday, Nov. 20.....cccccccccce 
Saturday, Nov. 21 
Monday, Nov. 23 
Tuesday, Nov. 24 
Wednesday, Nov. 25 ,800 
Thursday, Nov. 26 Holiday 


Unless otherwise noted, price quotations are 


based on transactions covering deliveries showing 
neither excessive weight shrinkage, nor excessive 
fills. 


cenpeninlciimene 


RECEIPTS AT CHIEF CENTERS. 

Combined receipts at principal mar- 
kets, week ended Nov. 21, 1931: 

At 20 markets: Cattle. Hogs. 
Week ended Nov. 21 : 783,000 














Week ended Nov. 
Previous week 
1930 


At 7 markets: Cattle. 


Week ended Nov. 21....154,000 
175,000 
«+ 145,000 


U. S. INSPECTED HOG KILL. 


At nine centers during week ended 
Friday, November 20, 1931: 


527,820 
~*Includes St. Louis, Mo. 
a ee 
WHEN YOU WANT TO BUY. 
Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 


FELIX GEHRMANN 


Information furnished 
regarding trading in 
contracts for future 
delivery, upon request 
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Order Buyers 
HOGS ONLY 





Union Stock Yards 


J. W. MURPHY CO. 


Utility and Cross Cyphers 
Reference any Omaha Bank 
Omaha, Nebr. 
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Indianapolis 
Indiana 


Order Buyers of Live Stock 
McMurray-Johnston, Inc. 


Ft. Wayne 


Indiana 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at > 
centers for the week ended Saturday, November 21, 
1931, with comparisons, are reported to The Na- 
tional Provisioner as follows: 


31,251 
14,322 
Brennan Pkg. Co., 6,610 hogs; Eedegen test 
Pkg. Co., 1,447 hogs; Boyd, Lanham & Co., 
hogs; Hygrade Products Corp., 5,524. fees 
Agar Pkg. Co., 9,184 hogs. 
Total: 39,912 cattle, 9,324 calves, 
83,080 sheep. 
Not includi 
hogs and 15, 


133,843 hogs, 


429 cattle, 278 aren, 
sheep bought direct. 


78,013 


Sheep. 
3,598 
5,304 
2,385 
3,773 

53 


Hogs. 
2,308 
2,105 
2,095 
Sas 





14,643 cattle; 58,884 hogs; 27,700 sheep. 


8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 1,476 727 «3, 2,588 
Swift & Oo. ....... 1564 1,551 2,488 2,773 
East Side Pkg. Co.. 607 
American Pkg. Co.. 261 
. 2,947 
- 7,831 3,068 38,722 
Not including 1, 764 cattle, 1,740 calves, 
hogs and 1,479 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. 


eee eeeeees 


Hogs. 


3,880 
$ 274 


"530 


12,541 


Sheep. 
303 
274 


5,747 577 
Not including 135 cattle, 45 calves and 600 hogs 
bought direct. 


WICHITA. 
Hogs. Sheep. 
1,773 767 
1,252 52 


Keefe-Le Stourgeon. os 10 
Fred W. Dold...... 101 516 
eee ree y 1,465 441 3,585 
Not including 4,896 hogs bought direct. 
DENVER. 
Cattle. Calves. 


-. 1,178 200 
- L071 151 
286 202 
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ST. PAUL. 
Hogs. 
26,990 


40,707 
61,669 
74,366 


Sheep. 
11,559 


14,141 
11,157 


13,656 36,857 


Cattle. Calves. 
Plankinton Pkg. Co. 2,016 6,406 
Swift & Co., Chi.... .... 


Hogs. Sheep. 
16,341 2,289 
eee? | 
OR cactctss > fertc. Saas 
ee 26 
3,208 és 


159 
626 
74 
40 


"37 
ianeliguiny 416 
povnanky .+++ 8,808 10,025 


INDIANAPOLIS. 
Cattle. Calves. 


Kingan & Co. ...... 

Armour and ©o..... 277 
Indianapolis Abt. Co. 102 
Hilgemeier Bros. . 6 


Riverview Pkg. 
Indiana _ Prov. 


1,476 
107 
Sonsencuate a ae 


CINCINNATI. 
Cattle. Calves. 
3 
“188 
87 


12 
J. Schlachter’s Sons. 166 207 
John F. Stegner 253 237 
peooves men 360 
432 


1,514 20,671 
Not including 506 cattle, and 9,370 hogs bought 
direct. 


2,207 
642 


RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended Nov. 21, 1931, with comparisons: 


aukee 
Indianapolis” a 
Cincinnati 


x Ci ity 
Oklahoma City” 
Wichita . 
Denver 
St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 


22,715 
29,339 
18,417 


490,197 


Indianapolis 
Cincinnati 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago inion 
Stock Yards for current and comparative Periods 
are reported as follows: 

RECEIPTS. 
Cattle. Calves. 
Mon., Nov. 16... .15,807 3,359 
2,237 
1,692 
1,853 


BSRE | BBENee 
S2ee| S28253 5 
igeal Saegane 


Two years ago.. 

Total receipts pony month and year to November 
21, with comparisons: 

—November.— ‘Year... 

1931, 0. 1981. 


2,018,210 1,988,999 
490,948 "507 545 
9,708,733 6,837 a 
8,958,903 8,858'153 


' 


5 


Cattle . 
Calves . 
Hogs .. 
Sheep 


Cattle. Calves. 


Hogs. 


Mon., Nov. 16.. 12,579 
7 


zugse 


i 
j beoel seeaeee 


591 
347 


200 
188 
100 
1,599 
1,601 
002 484 
ac 165 793 
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SUPPLIES FOR CHICAGO PACKERS. 


Net supplies of cattle, h and sheep for 
ers at the Chicago Stock ‘Yards: — - 


*Week ended Nov. 21.... 
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e5beces 


107,738 
*Saturday, Nov. 21, estimated. 
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23 
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CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal ir 
spection for week ended Nov. 21, 1931, with om 
parisons: 


Week ended Nov. 21. 


CHICAGO HOG wiped 


pplies of hogs purchased fed, Wednes _ 
on ° ippers during the —, mended 
November 25, 1931, were as foll 


“Wen Prev. 
en . 
Nov. 25. week. 
Packers’ purchases 


Direct to packers 
Shippers’ purchases 


Total .... 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York 
markets for week ended Nov. 21, 1931: 
Cattle. Calves. Hogs. Sheep 
Jersey City 7,581 5,141 4 
Central Union 635 
New York 
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Two w 
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LIVESTOCK PRICES AT LEADING MARKETS. 
sn — at five leading Western markets Thursday, Nov. 25, 1931: 
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THE WEEK IN HOG FUTURES. 

Transactions in the hog futures mar- 
ket are reported by the Chicago Live- 
stock Exchange for the week ended 
Nov. 27, 1931, with totals from the 


opening ‘of future trading on March 1, 
1930, to date, as follows: 


Week ended Since March 1, 
Nov. 27. 1930 


ds delivered .... 
Ay. wt. hogs delivered 
Active quotations on future contracts 
for the week ended November 27, 1931: 
Un- 
Light.* Med. Heavy. even. 
NOVEMBER 21 TO 24, 1931, INCLUSIVE. 
NO TRANSACTIONS, 


NOVEMBER 25, 1931. 


$ 5.50 

5.75 
FRIDAY, NOVEMBER 27, 1931. 

NO TRANSACTIONS. 
*Light 
than 210 
tbs., nor 


i) 


hogs—not less than 170 lbs., nor more 
Ibs. Medium hogs—not less than 210 
more than 260 lbs. Heavy hogs—not 


less than 260 Ibs., nor more than 310 Ibs, Un- 
even weight hogs—averaging not less than 200 
Ibs., nor more than 280 lbs.; excludes hogs 
weighing under 160 lbs., or more than 330 Ibs. 
ere 000 Pa with a variation not in ex- 
cess of 1, 


———e-—_—- 
LOS ANGELES LIVESTOCK. 

Livestock slaughter in Los Angeles 
county, Calif., in October established 
new high records in cattle, calves, swine 
and sheep, making the slaughter for the 
year to date far in excess of any previ- 
ous 10 months period on record. 

Cattle slaughter totaled 32,4380, 
against 31,424 a year ago, previous high 
record for October; calf slaughter, 
14,984 against 13,864 a year ago and 
9 ,200, 9 years ago; swine slaughter, 
TT 427, against 63,258 a year ago and 
35, "438, 9 years ago; sheep and lamb 
slaughter, 96,593 against 94,006 a year 
ago and 43,496, 9 years ago. 

For the year to date, cattle slaughter 
at 295,847 shows a gain of 70,379 over 
the same period in 1922; calf slaughter, 
128,268, a gain of 23, 591 over 1922; 
swine ‘slaughter 647,256, a gain of 
168,996 over 1922; sheep and lamb 
slaughter, 900,688, a gain of 405,283 

over 1922. 


43 
SLAUGHTER REPORTS 


Special reports to The National Provisioner 
show the number of livestock slaughtered at 14 
centers for the week ended Novem! 21, 1931, 
with compari 
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CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers top live- 
stock price summary, week ended No- 
vember 19, 1931, with comparisons, re- 
ported by Dominion Live Stock Branch: 

BUTOHER STEERS. 
Up to 1,050 Ibs. 


Same 
week, 
1980. 
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WHEN YOU WANT A GOOD MAN. 

When in need of ge oe packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 





RECEIPTS AT CENTERS 
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WEEKLY HIDE IMPORTS. 
Imports of cattle hides at leading 
oR ports, week ended November 21, 


New York. 
Nov. 7, 1931 
Oct. 31, 1931 


To date, 1931 
Nov. 22, 1930 
Noy. 15, 1930 


To date, 1930... .1,417,580 
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Packers’ Traffic Problems 


Comment and advice on transpor- 
tation and rate matters of the meat 
and allied industries. For further 
information, write The National 
Provisioner, Old Colony’ Bldg., 
Chicago, Ill. 




















LIVESTOCK RATE CHANGES. 

The Interstate Commerce Commis- 
sion has thus far denied every motion 
and petition designed to postpone or 
materially alter the new livestock 
scale to be made effective throughout 
all Western territory in January. This 
is Docket 17,000, Part 9, Western Live 
Stock Rates. 


The latest petitions filed and not yet 
acted upon are: 

1. One filed for The St. Louis Live 
Stock Exchange by C. B. Heinemann, 
asking the Commission to set aside 
for further argument the market priv- 
ilege proposed for use at markets. 

2. One filed by the Missouri River 
Markets asking the Commission to hold 
up the proposed increases in rates from 
the Missouri River points to the East 
until a new complaint is presented at- 
tacking all livestock rates from all 
river markets to points East of the 
Illinois-Indiana State lines. 

There are many rumors heard that 
the various state commissions—or at 
least several of them—are preparing 
to wage a strenuous fight against put- 
ting the new rates into effect within 
their states. There is also a rumor 
that the Trans-Missouri lines are pre- 
paring to seek an injunction against 
the enforcement of the order, which 
will reduce many of their rates to 
markets. 

All that can be said at the present 
time is that the rates are not yet in 
effect, and there doubtless will be 
some rapid developments shortly after 
Congress convenes and the farm bloc 
learns of some of the increases pro- 
posed to be made effective. 


~~ 


PERISHABLE FREIGHT HEARING. 


Subjects listed below will be given 
consideration by the National Perish- 
able Freight Committee at a shippers’ 
public hearing to be held at committee 
headquarters, Room 308, Union Station 
Building, 516 West Jackson Blvd., Chi- 
cago, Ill., on Monday, December 7, 1931, 
commencing at 10:00 A. M. local time. 

No. 2483—Discontinuance of icing on 
tomatoes transported under standard 
refrigeration service. 

No. 2575—Applying private locks or 
seals to cars after arrival at destina- 
tion when moving under standard re- 
frigeration service. 

No. 2576—Refrigeration charges from 
interstate points to Virginia. 

No. 2580—Carriers’ protective service 
against cold between Texas and Colo- 


rado. 

No. 2589—Free transportation of A 
frames. 

No. 2592—Kansas groupings. 

No. 2595— Standard ventilation — 
manipulating ventilators at 34 degs. in 
lieu of 32 degs. 

No. 2596—Refrigeration charges be- 
tween California and interstate destina- 
tions. 


November 28, 193) 


No. 2599—Furnishing ventilation gep. 
vice at intermediate points and desting. 
tion. 

No. 2600—California groupi 

No. 2601—Refrigeration charges fie 
interstate points to California. 

No. 2602—Replenishing charges he. 
tween points in California. 

No. 2608—Refrigeration charges op 
traffic moving between points in Cajj. 
fornia. 

No. 2605—Charges on_ shipments 
transported under silica gel refrigers. 
tion service. 

No. 2606—Furnishing salt at icing 
stations. 

No. 2609—Handling perishable traf. 
fic under shippers’ protective seryicg 
without attendant in charge. 

No. 2610—Detention charges on cars 
constructively placed for loading, 


HIDE PRICE DIFFERENTIALS, 


The adjustment committee of the 
New York Hide Exchange has fixed 
the following price differentials between 
basis, premium and discount grades of 
hides which may be delivered against 
exchange contracts. These differentials 
were effective November 18, to prevail 
until further notice. 

These differentials are based on hides 
taken off in the United States and Can- 
ada in the non-discount months of July, 
August and September, and on hides 
taken off in the Argentine in the non- 
discount months of December, January 
and February. Differentials on frigo- 
rifico hides are based on delivery from 
dock or warehouse, duty paid. 


FRIGORIFICO. 


eee eee . 


ws i 
Ex. ligt. cows and steers ........... . 


PACKER, 

Heavy native steers .........ceeee0. -80 
Ex. light native steers 
Heavy native cows 
Light native cows 
Heavy butt brand steers ............ -50 premium 
Heavy Colorado steers No differential 
Heavy Texas steers ...........-ee0e. 50 
TAght TOMAS GtOOFE 2... cvccecccccec -50 premium 
Ex. light Texas steers .............. -80 discount 
BremGed COWS .cccccccscccccccccccces -80 discount 

PACKER TYPE. 


Branded cows and steers ..........++ 1.05 discount 
Native cows and steers -25 discount 


v 
CHICAGO HIDE MOVEMENT. 
Receipts of hides at Chicago for the 
week ended November 21, 1931, were 
4,261,000 lbs.; previous week, 4,841,000 
Ibs.; same week last year, 2,946,000 lbs.; 
from January 1 to November 21, this 
year, 187,488,000 Ibs.; same period a 
year ago, 165,824,000 lbs. i 
Shipments of hides from Chicago for 
the week ended November 21, 1981, 
were 9,282,000 lbs.; previous 
7,701,000 lbs.; same week last year, 
2,754,000 Ibs.; from January 1 to Ne 
vember 21, this year, 189,524,000 lbs, 
same period a year ago, 149,280,000 Ibs. 
fe 


LIVESTOCK RATE ARGUMENTS. 
The oral argument scheduled for 
November 28, 1931, on the case o 
Hammond Standish & Co, vs. The 
Atchison, Topeka & Santa Fe Railway 
Co. has been postponed to December 4 
1931. It has been changed from 
vision 3 to division 4. The case ir 
volves an attack upon the present rates 
on livestock to Detroit from all 
tral territory and the Missouri River 
Messrs. M. A. Cox and C. B. Heine 
mann represented the complainants. 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—The packer hide 
market was a dull and uninteres 
affair during the week. Packers an 
tanners are still deadlocked on the 
proposition of eliminating the 4 per 
cent which has been added to invoices 
to cover trimming of hides; conse- 
quently, trading has been at a stand- 
sill. The slow gradual decline in the 
Hide Exchange market, in sympathy 
with all other organized commodity and 
security markets during the week, has 
resulted in a lack of speculative demand 
recently for hides for delivery against 
Exchange contracts. ; 

The only trading noted during the 
week was the sale by an outside packer 
of about 2,000 washed hides on the new 
basis, Without the 4 per cent added for 

imming, at 8c for native steers, 8c 
for butt brands, 7%c for Colorados, 
7%¢ for light native cows, heavy native 
cows and extreme native steers, and 7c 
for branded cows, November take-off. 
There was a strong tendency among 
killers to discount this trading, inas- 
much as the sale was made by a tanner- 
controlled Indiana packer. __ 

Until there is some definite settle- 
ment of the trimming charge contro- 
versy, With a consequent good move- 
ment to establish the market, hides can 
only be quoted on basis of last trading 
prices, which were on the old basis, with 
the 4 per cent added for trimming; so 
far, no sales have been reported by big 
packers on the new basis, and they ap- 
pear firm in their stand. However, 
gradual decline in the Exchange mar- 
ket has resulted in an easier feeling in 
the market. 

Native steers last sold at 8%c, and 
extreme native steers at 74¢c to tan- 


ners. 

Butt branded steers last sold at 8c, 
with Colorados quoted 742c, nom. Last 
trading in heavy Texas steers was at 
8, with light Texas steers quoted at 
Te, and extreme light Texas steers 6%c, 
nom. 

Heavy native cows quoted 74@7%4c, 
nom. Light native steers quoted 744c, 
nom.; various re-sale lots reported 
moving in a small way, some at 7c for 
Octobers with seller absorbing the 4 per 
cent and others at 6%c with buyer 
standing the 4 per cent for trimming. 
Branded cows quoted 6%c, nom. 

Native bulls last sold at 5c, and 
branded bulls at 446c. 

FOREIGN WET SALTED HIDES— 
South American market fairly active. 
Early sales included 6,000 River Plate 
steers and 2,000 Rosarios at $28.50 gold, 
equal to 844c, c.i.f. New York, and 4,000 
LaBlancas at $28.75, equal to 8ysc, 
about steady, all to Europe. Later, 
4,000 LaPlatas and 4,000 Rosarios sold 
at $29.50 gold, equal to about 8zsc, dif- 
—— due to exchange rate fluctua- 

ms, 

SMALL PACKER HIDES— While 
last trading locally in November all- 
Weights was at 744c for natives and 7c 
for branded, outside plant production, 
and this is still pone as the nominal 


pagel > slightly — feeling eet 
some trading i i 
establish this iantiek ee 
. COUNTRY HIDES—Very slow trade 
i country hides this week. Buyers’ 
ane are lower, but it seems to be diffi- 
t to secure hides at the prices offered. 


All-weights are quoted around 5%4c, 
selected, delivered. Heavy steers and 
cows slow around 5%c asked. Buff 
weights can be bought at 6c, with buy- 
ers’ ideas as much as %c less. Ex- 
tremes are offered at 7c; buyers’ ideas 
642@6%c but scarce at these levels. 
Bulls sluggish around 3%4¢, flat. All- 
weight branded dull and priced 4%@ 
4%c, flat, less Chicago freight. 

CALFSKINS—The market on pack- 
er calfskins is not very clearly estab- 
lished; quoted in a nominal way at 10 
@11\c, inside last paid for a light aver- 
age point and some choice northern 
skins offered at the top figure. Trad- 
ing on a good scale awaited to estab- 
lish market on November skins, which 
move on new basis. 

Chicago city calfskins quoted 8c paid 
for car 8/10 lb., although a car moved 
earlier at 844c; the 10/15 lb. last sold 
at 9%4c, but generally quoted around 
9c, with some asking higher; some 8/15 
lb. offered at 8c. Outside cities 
quoted 8@8%4c; mixed city and country 
lots, 742@8c; straight countries, 7@ 
7¥c. Chicago city light calf and dea- 
cons last sold at 55c. 

KIPSKINS—Trading awaited to def- 
initely establish this market also; 
meanwhile, quoted nominally around 
10c for natives, 9c for over-weights and 
8c for branded, based on last trading. 

Chicago city kipskins last sold at 
814c. Outside cities quoted 8@8%c; 
mixed cities and countries, around 7c; 
straight countries, about 7c. 

Last trading in-October packer regu- 
lar slunks was at 40c; hairless, 20@ 
80c, nom. 

HORSEHIDES — Some trading re- 
ported in horsehides at $2.50@2.75 for 
choice city renderers, and $1.75@2.25 
for mixed city and country lots; 
straight countries quoted around $1.50. 

SHEEPSKIN S—Dry pelts firm 
around 9c for full wools. The few 
shearlings still coming out appear to 
find a ready market at steady prices; 
one big packer moved a car this week 
at 45c for No. 1 lamb shearlings, 22%2c 
for No. 2’s, 15c for fresh clips, and 65c 
for No. 1 sheep shearlings for beaver- 
izing purposes. Pickled skins were 
cleaned up earlier to December 15 by 
some packers; market a shade firmer 
and quoted $2.35@2.50 per doz. for 
straight run of packer lamb; one lot of 
ribby lambs sold at $1.75 per doz. Re- 
cent trading in the New York market 
ranged $2.62%2@8.00 per doz., accord- 
ing to sellers and quality. Small pack- 
er lamb pelts fairly firm around 50c. 

PIGSKINS—No. 1 strips for tanning 
quoted 5@6c per lb.; fresh frozen gela- 
tine scraps 2%@2%éc per lb., Chicago, 
for prompt and forward shipment. 


New York. 


PACKER HIDES—No activity re- 
ported as yet in November hides, due 
to the deadlock between tanners and 
packers regarding the elimination of 
the 4 per cent added for trimming. 
Market fairly well cleaned up earlier 
to end of October, and quotable nom- 
inally on basis of Chicago prices. 

COUNTRY HIDES—Country hide 
market quiet and dull; buyers’ ideas are 
lower, but offerings scarce around bid 
prices. All-weights quoted nominally 
5tec, flat. Some sales reported on ex- 


45 


tremes at 64¢c, and generally quoted on 
this basis. 

CALFSKINS—Calfskin market mod- 
erately active. Some accumulation of 
5-7’s, which are quoted nominally 75@ 
90c; two cars 7-9 cities sold at $1.00, 
steady; car 9-12 packers moved at $1.60, 
about steady. eal kips, 12/17 Ibs., 
quoted $1.40@1.50 nom. 


New York Hide Exchange Futures. 


Saturday, November 21, 1931—Close: 
Dec. 6.50b; Jan. 6.75b; Feb. 6.95n; Mar. 
7.20 sale; Apr. 7.50n; May 7.75n; June 
8.00 sale; July 8.30n; Aug. 8.60n; Sept. 
8.90 sale; Oct. 9.10n. Sales 26 lots. 


Monday, November 238, 1931—Close: 
Dec. 6.50n; Jan. 6.70n; Feb. 6.90n; Mar. 
7.10 sale; Apr. 7.35n; May 7.75n; June 
7.80@7.90; July 8.05n; Aug. 8.35n; 
Sept. 8.65 sale; Oct. 8.85n. Sales 22 
lots. 


Tuesday, November 24, 1931—Close: 
Dec. 6.50b; Jan. 6.70n; Feb. 6.90n; Mar. 
7.15 sale; Apr. 7.40n; May 7.70n; June 
7.95@8.00; July 8.20n; Aug. 8.45n; 
— 8.75@8.85; Oct. 8.95n. Sales 18 
ots. 


Wednesday, November 25, 1931— 
Close: Dec. 6.50b; Jan. 6.70n; Feb. 
6.90n; Mar. 7.05@7.06 sales; Apr. 7.35n; 
May 7.65n; June 7.95@8.00; July 8.20n; 
Aug. 8.45n; Sept. 8.70@8.80; Oct. 8.90n. 
Sales 48 lots. 

Thursday, November 26, 1931—Ex- 
change closed; Thanksgiving Day. 

Friday, November 27, 1931—Close: 
Dec. 6.50b; Jan. 6.60n; Feb. 6.75n; Mar. 
6.85@7.00; Apr. 7.15n; May 7.45n; June 
7.75@7.85; July 8.00n; Aug. 8.30n; 
Sept. 8.55@8.65; Oct. 8.75n. Sales 16 


lots. 
rs 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Nov. 27, 1931, with 
comparisons, are reported as follows: 

PACKER HIDES. 
Week ended Prev. Cor. week, 
Nov. 27. week. 1930. 
Spr. nat. 

BIE connie 9%@ 9% 9%4@9% 12 @12% 
Hvy. nat. strs. g 8% 8% 11 
Hvy. Tex. strs. 8 8 11 
Hyvy. butt brnd’d Me 


Calfskins ... 
Kips, nat.... 
Kips, ov-wt.. 
Kips, brnd’d. 
Slunks, reg.. 40 a 
Slunks, hris..20 30 20 ¢ 35 @ 

Light native, butt branded and Colorado steers 
lc per Ib. less than heavies. 

CITY AND SMALL PACKERS. 

Nat. all-wts. @ 7% 7% 
Branded .... q 
Nat. bulls .. 
Brnd’d bulls. 
Calfskins ... 
Kips 


Slunks, hris. 


4% 
8i4n 15% 
8% 14 


COUNTRY HIDES. 


») 54ax @ 5%n 
) 54ax 


. steers... 


Slunks, hris. @ & 
Horsehides ..1.50@2.75 1. 


= 3 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
‘and Philadelphia Commercial Exchange 








Jos. H. HEINEMAN 
CHas. E. HAMAN 


PROVISION 
BROKERS 


402-10 W. 14TH STREET 
New York City 








Any sausage 
manufacturer can 
buy good meat. 
But it’s the 
FLAVOR and 
AP PEARANCE 
that build busi- 
ness. That’s ex- 
actly what our 
seasoning will do 
for you.—Build 
Business. Let us 
prove it. 


Makers of the gen- 
uine H. J. Mayer 
Special Frankfurter, 
Bologna, Pork Sau- 
sage (with and with- 
out sage), Braun- 
schweiger Liver, 
Summer (Mett- 
wurst), Chili Con 
Carne, Rouladen 
Delicatessen and 
Wonder Pork Sau- 
sage Seasonings. 














? 


Wherein lies 


the difference 


Two sausage manufac- 
turers buying the same 
grade of meat. One 
has a fine looking, fla- 
vory product and a 
growing sales volume 
—the other has just 
sausage and an unsat- 
isfactory volume of 
business. The differ- 
ence—in the season- 
ing, of course. 


MAYER’S SPECIAL 
SAUSAGE SEASONING 


Beware of products bearing similar 
name—only H. J. Mayer makes the 
genuine H. J. Mayer products listed. 


6819-27 S. Ashland Ave. 
CHICAGO, ILLINOIS 
Canadian Piant—Windsor, Ont. 


. J. MAYER & SONS CO. 











PISTACHIO NUTS| 


ALL GREEN—BLANCHED 
Transform your regular meat products into high-class 
specialties by using ZENOBIA ALL GREEN 
BLANCHED PISTACHIO NUTS. They are entirely 
blanched, always delightfully fresh, ready for imme 
diate use, and very moderately priced. Write today 
for formula, price and sample. 


ZENOBIA CO., INC. 
165-167 HUDSON ST., NEW YORK CITY 
“THE PISTACHIO HOUSE OF AMERICA” 











| ONION POWDER 
ONION FLAKES 
GARLIC POWDER 
PIMIENTO FLAKES 


GREEN BELL~ 
PEPPER FLAKES 


VEGETABLE 
MEAT-LOAF 
MIXTURE 


VEGETABLE 
FLAKES and 
POW DERS 


Dependable supply; uniform 
quality and strength; true 
fresh flavor, color and texture. 
CALIFORNIA VEGETABLE PRODUCTS 
COMPANY . . Burbank, California 


WRITE FOR PRICES 


“The Big Onion and Garlic Men | 
from the West ' 








- Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Gl 
St. 


enwood Avenue, West 22nd St., Philedeiphia, Pa. 
Paul sSt., Baltimore, M 


526-530 
902 Woodward Bidg., ‘Washington, De °C. 














as — 
H. PETER HENSCHIEN 


Architect 
PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
59 East Van Buren St., Chicago, Ill. 














omen $s 











“PACKERS COMMISSION CO. 


FORTY-SECOND FLOOR : 
EXCLUSIVE PACKERS REPRESENTATIVES 
PACKING HOUSE PRODUCTS 


: BOARD OF TRADE BLDG. 


CHICAGO 


SPECIALIZING IN—DRESSED HOGS—FROM THE CORN BELT 


CROSS AND KELLY CODES :: 





LONG DISTANCE PHONE WEBSTER 3113 











Nov 
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The Cook County joint emergency re- 
lief fund passed the $7,000,000 mark 
this week. 


Harry B. Doyle of Kingan & Com- 
pany, Indianapolis, Ind., was in town 
this week. 

J. T. McMillan, president, J. T. Mc- 
Millan Co., St. Paul, Minn., was in Chi- 
cago during the week. 

Guy P. Manaugh, secretary and treas- 
urer, Sandusky Packing Co., Sandusky, 
0., transacted business in town during 
the week. 

Purchases of livestock at Chicago by 
principal packers, for the first three 
days of this week, totaled 20,314 cattle, 
4,035 calves, 28,903 hogs and 31,927 
sheep. 

Provision shipments from Chicago for 
the week ended Nov. 21, 1931, with com- 
parisons, were as follows: 


5days Previous 
Nov. 21. week. week, ’30. 


Cured meats, Ibs. ..14,241,000 12,807,000 11,364,000 
Fresh meats, Ibs. . .50,917,000 49,479,000 49,584,000 
ee 7,869,000 7,612,000 8,313,000 


R. L. McTavish, well-known in the 
rendering industry and in the equip- 
ment and supply business, was a visitor 
in Chicago at the end of last week. Mr. 
McTavish recently purchased the Ger- 
mantown Rendering Works, German- 
town, Ohio. 


Cor. 


David Barron of Armour and Com- 
pany has been appointed superintendent 
of the company’s Fort Worth, Tex., 
plant. For the past several years he 
has been superintendent of the plant at 
Sioux City, Ia., and was previously at 
Chicago from 1900 to 1917. 


Thomas E. Wilson, president of Wil- 
son & Co., will be host to nearly 1,500 
farm boys and girls who are members 
of the 4-H Club organization and who 
have won trips to; Chicago for some 
outstanding achievement. Mr. Wilson 
will entertain the young people at din- 
ner on Monday evening, November 30, 
followed by an evening of entertain- 
ment a feature of which will be an ad- 
dress by Admiral Richard E. Byrd, 
world famed aerial explorer of both the 
North and South poles. 


—— 
FAMOUS BACHELOR A VICTIM. 


_.Norman Jacobs Allbright, vice pres- 
ident of the Allbright-Nell Company, 
lcago, Was married Tuesday, Novem- 
ber 17, at Clearwater, Fla., to Dorothy 
Elizabeth Morrison, daughter of Cap- 
— and Mrs. Hal Perrell Morrison of 
earwater. The marriage ceremony 
je place at noon in the Church of the 
scension. At the eleventh hour it was 
said that Norman was very nervous, but 
Fm steadied by brother John, who had 
ready been through the mill. The 
maid of honor was Evelyn Morrison, 
tag of the bride. The best man was 
ohn ad emer bg me of the groom. 

n ere eighty invited guests in- 
cluding Mr. and Mrs. W. B. ‘Albright, 
mother and father of the groom, and 


Mr. and Mrs. John G. Allbright, brother 
and sister-in-law of the groom. Miss 
Barbara Boyd and Mr. and Mrs. Robert 
Law of Chicago were among the guests, 
the latter pair also newly-weds. The 
honeymoon started with an automobile 
trip through Florida. Later the newly- 
weds were joined by Mr. and Mrs. John 
G. Allbright, and the last heard of the 
party was from Havana, Cuba. It is 
expected they will return within the 
next three or four weeks. 

It was only a few months ago that 
Norman Allbright met his bride while 
she was on a visit to Chicago, and 
thereafter many so-called business trips 
were made to Florida, but evidently not 
to sell packinghouse machinery in the 
Everglades. 


—e 


DOLLAR-A-POUND CATTLE. 


One dollar per pound was the maxi- 
mum price paid for prize winning cattle 
at the American Royal Livestock Show 
held at Kansas City November 14-21, 
1981. This price was paid for the win- 
ners in the 4-H club and the vocational 
agricultural contests. The grand cham- 
pion of the show, a ten-months old 
Angus calf, brought 87c per pound. 
This calf was declared by the judges to 
be the “greatest calf ever shown at any 
livestock show.” 

The Arnold Meat Co. of Kansas City 
bought the grand champion of the show, 
the Schneider Meat Co. took the 4-H 
club champion, and the winning calf in 
the vocational contest was bought for 
the Kroger Grocery and Baking Co. 

M. C. Bastian, president of Arbogast 
& Bastian, Allentown, Pa., was among 
the eastern packers attending the show. 
Mr. Bastian was accompanied by Ed. 
J. Kneer of his company. He purchased 
two carloads of fat cattle and four car- 
loads of feeders. The latter were sent 





to the Bastian farm about 12 miles out 
of Allentown, where they will be fed 
for 120 days and then sent to the plant 
for slaughter. 

ee ied 


MEAT SHOW AT INTERNATIONAL. 


Both Canadian and United States 
grading systems for hogs will be fea- 
tured at the International Livestock 
Exposition during the coming week in 
Chicago. The exposition opened No- 
vember 28 and continues through 
December 5. 

The Ontario Agricultural College will 
show the Ontario system of grading, the 
meat exhibit will feature carcasses and 
cuts from hogs graded according to the 
recent tentative grades, agreed upon by 
the U. S. Department of Agriculture 
and the Institute of American Meat 
Packers working in conjunction with 
hog producers. The University of Illi- 
nois will show some results of feeding 
soy beans to hogs and the U. S. De- 
partment of Agriculture will feature a 
number of exhibits of especial interest 
to the meat industry. 

A group of hogs from the U. S. 
Range Experiment Station at Miles 
City, Mont., will be shown as demon- 
strating the lines of breeding to produce 
Wiltshire sides. Extensive use will be 
made of actual as well as models of 
ham, bacon and fresh pork in both the 
cocked and uncooked state, demonstrat- 
ing meat points to the housewife. 

The meat show will form an impor- 
tant part of the exposition and will 
present much of interest and suggestion 
to the industry. 

There are numerous carloads of fat 
cattle, hogs and sheep as well as long 
strings of individuals competing for 
favor in slaughter classes. The show 
holds much of interest to the meat 
packer and the retail meat dealer. 


WORKED THEIR WAY UP FROM THE BOTTOM. 
Solon Burkhart (left) and H. L. MacWilliams (right) of Omaha have been elected 


vice presidents of the Dold Packing Co., 


Ne Both started from the ground 


up in the packing business, Mr. Burkhart as office boy for Swift & Co. in 1893 at 


Kansas City, and Mr. MacWilliams as stenographer with Armour 


Omaha in 1913. 


and Company in 


Mr. Burkhart joined Dold’s in 1911, and went to Omaha as comptroller in_1920. 


He has been general manager at Omaha since 1926. Mr. MacWilliams went to 


Dold’s 


in 1921 as assistant car route superintendent, was later made provision sales man- 


ager and then sales manager: 
sales at Omaha. 


He is now assistant general manager in charge of all 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


CASH PRICES. 


Based on actual carlot trading Wednesday, 
November 25, 1931. 


REGULAR HAMS. 
Sweet Pickled. 
Standard. Fancy. 


2 
il 
10% 
10% 


16-22 range .... 


Sweet Pickled. 
Standard. Fancy 


10% 
10% 
10% 


SKINNED HAMS. 





Jowl butts 
Green square jowls 
Green rough jowls 


TREET 


FUTURE PRICES. 
SATURDAY, NOVEMBER 21, 1931. 
Open. High. Low. Close. 
LARD— 


444 
ges83 
i-g 


PAM D 
Ki 


oe 
to 


Or 
Fe 
Ki 


MONDAY, NOVEMBER 23, 1931. 


2 bso we 6.45 6.37% 
ll . 10 


612% 6.10 


Sweet Pickled. 
Standard. Fancy 


; 6.05 
6.12%— 6.10 
637% 682% 
CLEAR BELLIES— 


eeee 


LARD— 

Nov. ... 6.45 008 ewes 
Dec. ... 6.12% 6.12% 6.07% 
Jan. ... 6.15 6.15 6.07% 
BERR. coe coves pane cee 
May ... 6.42% 6.42% 6.32% 
CLEAR BELLIES— 


THURSDAY, NOVEMBER 26, 1931. 
HOLIDAY. NO MARKET. 


FRIDAY, NOVEMBER 27, 1931. 


Dec. ... 6.05 6.07% 6.05 
Jan. ... 6.07% 6.1 6.05 
) See asa 

May ... 6.27% 6.3% 

CLEAR BELLIES— 


Key: ax, asked; b, bid; n, nominal; —, split. 
—_@—_ 


GUATEMALAN LARD RULING. 


Importers of lard into Guatemala are 
now required to furnish ante and post 
mortem certificates such as are issued 
by the Bureau of Animal Industry of 
the U. S. Department of Agriculture, 
according to a U. S. Department of 
Commerce report. 








ANIMAL OILS. 


Prime edible lard oil 

Headlight burning oil............... ecee 
me winter strained........ ecccccecs ° 

Extra tow strained 


No. 2 lard.. 

Acidiess tallow oil. 

20 D. C. T. neatsfoot........ weccenseees 
Pure neatsfoot oil 

Special neatsfoot oil 

Extra neatsfoot oil 


Oil weighs 7% Ibs. pad gallon. Barrels 
about 50 gals. each. ces are for oil in Rnooe my 


COOPERAGE. 


Ash pork barrels, black iron hoops. .$1.35 
Oak pork barrels, black iron hoops.. 1.40 
Ash pork barrels, galv. iron hoops. . 1.52 
White - ham fierces.........++.. 2.87 
Red 1.82 


oak | ° 
White oak lard tierces............. 1.97 


259999999999899 
aASweaaasaaanh 
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CHICAGO RETAIL MEA 
Beef. 


Week ended 
Nov. 25, ’31. Con. wk., 
_ = .% _ No. No, 


Rib roast, hvy. end..28 
Rib roast, lt. end...30 
Chvek roast . 20 
Steaks, roun pa 1 
Steaks, sirl. 1st cut. .30 
Steaks, porterhouse. .45 
Steaks, flank - 25 
Beef stew, chuck.... 
Corn briskets, 

boneless .... 
Corned plates.. 
Corned rumps, ‘pnis. .22 


Bee metas FE 


RSS LRSSERSS 
Bes SRSRSRSN 


Chops, shoulders. . 
Chops, rib and loin. . 


sucuy £ 


Steer lc 
Steer 1 


ps 
Shoulders ..........+++ +10 
DIRE 6s deisevccvcccss cock 
ee 
Hoc 


Hindquarters 
Forequarters . 
Legs .... 


Shoulders 
Cutlets 
Rib and loin chops 


Calt skins ... 
K 


EDD ccce : 
Deacons @i7 Knuckl 








Brains 
Hearts 


Nitrite of soda, l. c. 1. Chicago....... 
Saltpeter, 25 bbl. lots, f.o.b. N. Y.: 
Dbl. refined granulated 
Small crystals 
Medium crystals 
Large crystals 
Bbl. refd. gran. nitrate of soda 
Less than 25 bbl. lots, 4c more. 


Salt— 


—— carlots, per ton, f.o.b. Chi- 
k $6.00 


+. O10 


sini 

Raw sugar, 96 basis, f.0.b. New Or- 
leans 

Second sugar, 90 basis. . 

Syrup ar 63 to 65 cumbinen su- 
crose and —— New Yor 

Standard gran. f.o.b. Rin (2%). 

Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less 2% 

Packers’ curing. sugar, 250 Ib. 
f.o.b. Reserve, La., less 








SPICES. 
(These prices are basis f.o.b. Chicago.) 
Whole. Grout. 


AMUAPAGD \ai.c000s.0600e0csnesepess Geen 
Cinnamon . eS i 
Cloves .. 

Coriander 

Ginger .. eoced 

Nutmeg ° 

Pepper, black 

Pepper, Cayenne 

Pepper, r 

Pepper, white ......... ecccvcees eo 


see meweeen + F2 


Bon orooe@aron** ~ 


xeces § 


FDABAOSCS 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ended 

prime native steers— Nov. 25, 1931. 

Ss 3 sapcagerbtedecseeen ae ..18 @19 

800 GEO A RS EE RES. 174%4@18%4 
G00-1000 ve eeeeeeerercecrcresceteeeees 17%@18% 

tive steers— 

oo BNP <x, ica Sebanmanare lesen 17 @17% 
> ippeeieierereresssversrrs: 6 @iT 
GBIODD vcccccscc cece scone eewecweee 15% @16% 

steers— 

“—— Rts sineie Seige Sassy aauseees 14 @15 
9) pepepeeprererssrrrerrsnernrs 13 @14 
MMB, coscrccccessecscesrsssscenss 13 @14 

Heifers, prods SODBOD! 3. cicisscacscn ane 18% @17 
Bee Setere, sk0e -...ccecnccce ee 1” mM 
Fore quarters, CHOICE ..e.e eee eeeeecece 


Beef Cuts. 


Week ended Cor. week, 


Nov. 25, 1931. 1930. 





Steer loins, prime..... eee @37 ones 
Steer loins, No. 1......-- 4 os 
Steer loins, No. 2......+- @ 
Steer short loins, prime. . 48 ess 
Steer short loins, No. 1.. 45 | 
Steer short loins, No. 2.. 36 4 
Steer loin ends (hips)... D26 4 
Steer loin ends, No. 2.... on 1 
Cow loins ...-.-ee-eeees 
Cow short loins ......-. @l7 ee 
Gow loin ends (hips).... @13 14 
Steer ribs, prime........ @28 sie 
Steer ribs, No. 1.......-- @26 - 
Steer ribs, No. 2......-- @21 cd 
w ribs, No. 2....-..-+- 10 - 
Cow ribs, No. 3.....----- 8% 
Steer rounds, prime...... @1s 
Steer rounds, No. 1...... @i4 @i7 
Steer rounds, No. 2...... @13% 16% 
Steer chucks, prime...... @l14 ich 
Steer chucks, No. 1...... 12 15 
Steer chucks, No. 2...... uy 14% 
Cow rounds ...........- 8 11% 
Gow chucks .......--++- @ 8 10% 
Steer plates ........-+-- @10 g 0% 
Medium plates .......... 5% 
Briskets, No. 1.......... 13 15 
Steer navel ends........ 8% 8 
Cow navel ends ......... 6 8 
Fore shanks ........++-- 8 10 
Hind shanks .........-. 5 6 
Strip loins, No, 1, bnis 60 @60 
Strip loins, No. 2........ 50 50 
Sirloin butts, No. 1...... 30 O32 
Sirloin butts, No. 2...... @20 24 
Beef tenderloins, No. 1.. @60 50 
Beef tenderloins, No. 2.. 50 O45 
Rump butts ............ 18 230 
OO Aer @20 28 
Shoulder clods .......... @10 12% 
Hanging tenderloins .... @ 8 10% 
Insides, green, 6@8 Ibs. @15 
Outsides, green, 5@6 Ibs. g 7% 11% 
Knuckles, green, 5@6 Ibs. 9% 13 


Beef Products. 
nad ke ee 6 12 


16 17 


20 
10 15 
8 


18 
Medi 20 
f 
Medi 0 
Lamb tongu 
es, per Ib.. 12 
lamb kidneys, per lb.. 20 


Salen 





Rassk 





Shabbanhkoos 





SSeak mown 
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Fresh Pork, Etc. 
Pork loins, 8@10 Ibs. av. 


SBawk 
AES 


A@POOKHAIE oo 
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DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons. . 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk.... 
Country style pork sausage, smoked. 

Frankfurts in sheep casings. . ce 
Frankfurts in hog casings... 
Bologna in beef bungs, choice 


Bologna in beef a ag eae 





og 
Smoked liver sausage tn 1 bos ‘bungs.. 
Liver sausage in beef rounds. . 
New England luncheon specialty. ‘i 
Minced luncheon specialty, choice 








DRY SAUSAGE. 


Cervelat, choice, in hog bungs 
Thuringer cervelat 


» ©. salami, Chole. ....ccccsesccscce 
Milano Salami, choice, in hog bungs.... 
C. salami, new condition 
Frisses, choice, in hog middles 
Genoa — COENE y Mewicddwrvics dcceeeey 


ae new ‘condition. 


Toten “ails hams. es ° 
Virginia hams ...... oe 


SAUSAGE MATERIALS. 


Regular pork trimmings 

cial lean pork trimmings 
xtra lean pork trimmings 
Neck bone trimmings 


~ 


QHDHLHEHHSHSHHHADSS 


POI 
FR RK 


Tork hearts ....cccece ay 


Native boneless bull meat Care. 





Beef cheeks (trimmed). 
Dressed canners, 350 lbs. and up 
Dressed cutter cows, 400 \ 

Dr. Poa bulls, 600 Ibs. and up.. 


Pork po eR canner trim 8. P. 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO) 
Usual advances for 


ae SRS 


CARIOCA CLOUT AD DH Ie 


Domestic rounds, 180 pack....... 
Domestic rounds, 140 pack euie’ 
Export rounds, wide....... evcces cedeoccee 

Export rounds, medium... 
errr re os eceeseceye 
No. 2 weasands........ 
No. 1 joo a eeeee eee 


Pewee weer ereeeeeees 


rapala? 95 
Middles, select. wide. “2@2% in. “diameter. 1.25 
select, extra es 2 


12-15 in, eae: BOE. vnciccc ce cacesecsacevonskere 
10-12 in. wide, flat......... cnueeccseyeen 
8-10 in, wide, flat.......cccccccsccccccces « 
6-8 weed wide, flat.....cc.0- savenondaenew ena 


25 


per 

} ell yoo per 100 yds. . 
Large prime e yanee. 
Medium prime 








SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 
Small tins, 






tO CRATE... ce cccccccececces $4.50 
Large tins, 1 to crate......ccccccccecceeses 5.50 
style sausage in sheep 
Small tins, 2 to crate.......cccccccccecesss 50D 
CR, 2 OO NNR iik cs oveccccecicccsdssccthee 
Smoked link sausage in hog cas 
ns, 2 to crate......ccceeee «. 4.75 
Large tins, 1 to MM cctasstie. cocsess 5.75 
DRY SALT MEATS. 
TERtee: GE CIN. 0 5 on ccscncctudescdes @i 
Extra short ribs......... Saseuecdas @i7z 
Short clear middles, 60-Ib. av. 80.0.0 .6 d6eie% @ll 
Clear bellies, 18@20 Ibs................ @ 7% 
Clear bellies, 14@16 Ibs..............0. @ 7% 
Rib es, FT Pee ne 7% 
Rib bellies, 25@30 Ibs........cceeecees g ™% 
Vat backs, 10@)12 Ibs... ....ccccccccess 5% 
Fat backs, 14@16 Ibs.........se000-- es @ ox 
ROQGIAE PANNE i ccc cer cccaccs éned esos @6 
WRONG saa a sacdeas Vode we cadens édncdeneed @5 


WHOLESALE SMOKED MEATS. 






Fancy reg. hams, 14@16 Ibs............ @16% 
Fancy skd. hams, 14@16 Ibs............ 18% 
Standard reg. hams, 14@16 ana Wika 40 34:40 17 
Picnics, 4@ tas cs bone éudedcesveece 14 
Hees Me or 6@8 ibe: PS A eS @20 
Stan con, ede cebocsccediso 15 
No. 1 beef sets, smoked— ; a 
Insides, 8@12 lbs.. 35 
Outsides, 9 Ibs. 24 
Knuckles, 5@9 Ibs.. slaw gate 30 
Cooked hams, choice, skin ‘on, fatted. 27 


Cooked hams, choice, skinless, fatted. @26% 
Cooked picnics, skin on, fatted.... eae 19% 
Cooked picnics, skinned, fatted. e 

Cooked loin roll, smoked @37 





BARRELED PORK AND BEEF. 


WEGGG DOIN ons vc tccthtivncesacecat sy @17.00 
Family back pork, 24 to 34 ieces. @19.00 
Family back pork, Ay to 45 mene 50 


beh ee 18 
Clear back pork, 40 to 50 pieces....... 16.00 
Clear plate pork, 25 to 35 pieces nial, atiea 4 14,00 
Brisket pork ...... CEC eg Geauek canes 56s 14.00 
ORM WOE cv oscccccecs Cevceccccceccecsn 14.50 
SE EE in chechcclad Aeltha beta cmaacuels 14.50 
Extra plate beef, 200 lb. bbls......... 15.50 

VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. seg saecdes ve ‘av eeweune qe 
Honeycomb tripe, 200-Ib. bbi....... covcccece LOO 
Pocket honeycomb La 200-6: ei slecena 17.00 
Pork feet, 200-Ib. bbl........ éecceuns ccccee 16.50 
Pork tongues, 300 Mi dd écaehediascuse 00 


Lamb tongues, long cut, 200-Ib. bb: 22255552 30.00 
Lamb tongues, short cut. 200-Ib. bbl......... 37.00 


OLEOMARGARINE. 


White animal fat margarines in 1-lb. 
cartons, rolls or prints, f.o.b. scape @15 

Nut, 1-lb. cartons, f.o.b. Chicago....... 12 
(30 and 60-lb. ‘solid packed at 1c 
per Ib. less.) 

Pastry, 60-lb. tubs, f.o.b, Chicago....... @12 


LARD. 


Prime steam, cash (Bd. Trade).. 
Prime steam, loose (Bd. Trade) 
Kettle rendered, tierces, f.o.b. Chgo.. 
Refined lard, tierces, f.o.b. Chgo..... 
Leaf, kettle rendered, tierces, f 
RS Saises Scawebin Gane been 
Neutral, in tierces, f.o.b. Chicago. . 
Compound, vegetable, tierces, c.a. ee 


OLEO OIL AND STEARINE. 


tbe 
i 








ADH HANSA 
Amo swow 


RR 


TD. SOP ee ete dadeaddenheene @ 6 

PUG THO. 3 GOO Ge oie csctapecccsweces @ 5% 
EPO. Bt SB OIG Msc ccwiciccstacicsiccs @ 5% 
Pe Be. CO iia bs dsaccceivccscaten @ 4% 
Prime oleo stearine, edible.......... eee @ 6% 


TALLOWS AND GREASES. 
(In Tank Cars or Drums.) 





Edible tallow, under 1% acid, 45 titre.. 44@ 4% 
me packers’ Co BR ee 4 ¢ 36 
No. 1 tallow, bn gh $f Beeeceeeeees BY 3 
py a tea ae 2%@ 3 
Choice white grease..... SR IO Sa 38%@ 4 
eGR OME at ce tirsadnensdwis cud ose 878 3% 
B-White grease, max. 5% acid Passe dees 34@ 3 
Yellow grease, 10@15%..........+-+-+- 24%@ 8 
Brown grease, 40% f.f.8.........+ee0005 @ 2% 
VEGETABLE OILS. 
vv Niger og! oil »* tanks. f.0o.b. 3% 
alle; nts. 

e, deodorized, in a 7 
Youse, deodorized ... 7 
Soap stock, 50% f.f. b. @ 1 
ace oil, in tanks, f.o.b. mills. 4 

an ofl, f.0.b. mills...........00+ & + 
Occoamnt t oll, ‘seller’s tanks, f.0.b. coast. 34@ 3 
Refined in pola, f.o.b. Chicago......... 6%@ 7 
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Retail Section 


Profitable Holiday Trade 


Western Dealers Offer 13 Plans 
For Christmas Sales 


How many turkeys did you sell 
for the holidays last year? 


After answering that question, 
consider this one: Could you have 
sold a greater number through the 
use of more progressive merchan- 
dising methods—new and live pro- 
motion plans? 

The answer in most cases prob- 
ably will be “Yes.” 

A number of retail meat markets in 
Denver, Colo., last year proved the 
effectiveness of intensive merchandising 
by increasing Christmas sales of 
turkeys from 10 to 100 per cent over 
the previous year. 

In the following paragraphs are 
listed 18 methods by which dealers in 
this city secured these results: 

J. J. Harpel increased his Christmas 
turkey sales 100 per cent last year by 
means of a drive on fowls. One of the 
most successful promotions employed by 
this retailer was a radio program, for 
which the continuities were written by 
a Thanksgiving turkey buyer. In this 
program, the customer presented the 
buyer’s viewpoint, rather than that of 
the merchant, pointing out the advan- 
tages of early buying and showing why 
she had been satisfied with her Thanks- 
giving purchase. 

Early Buying Stressed. 

A house circular drive, beginning 
shortly after Thanksgiving and con- 
tinuing until Christmas, also brought 
Harpel excellent results. Each week 
during this period he put out 6,000 
copies of a handbill urging customers 
to place their orders early and naming 
the merits of fowls offered. To further 
encourage early buying, Harpel offered 
to meet last minute prices of legitimate 
competitors, thereby insuring customers 
that they would not lose by placing 
early orders. 

“And how was your Thanksgiving 
turkey?” one handbill asked. “Of 
course you'll need another for Christ- 
mas,” the copy goes on. The bill then 
described the merchandise offered. 

The Harpel store took advantage of 
market conditions by advertising the 
fact that due to heavy snows, many 
poultry raisers had been unable to get 
their birds to market, and urging that 
purchases be made immediately in order 
to be certain of a selection. This appeal 
brought an immediate response. 

A campaign of intensive selling 
effort in the store, launched immedi- 


ately after Thanksgiving, was respon- 
sible for dozens of early sales. Clerks 
constantly reminded every customer of 
Christmas needs, urging them to buy 
early. Harpel made 95 per cent of his 
turkey sales before Christmas week as 
a result of this campaign. 

Mass Window Displays Get Attention. 

Harpel has found it highly important 
to emphasize the fact that fowls are 
fresh dressed. This fact was stressed 
by clerks and in all types of advertis- 
ing. “The average customer has a 
horror of storage birds, no matter how 
fine they may be, and the butcher must 
convince her that his are fresh dressed,” 
says Harpel. 

Selection of extra Christmas help 
who had a regular following of custom- 
ers was responsible for a sizeable in- 
crease in the sale of all kinds of fowl 
at Mapelli Bros., according to George 
Mapelli. Extra men telephone their cus- 
tomers, requesting them to make their 
holiday purchases at the Mapelli store. 

That mass window displays can be 
made highly effective sales producers 
has been demonstrated by this store. 
Every window in the store was filled 


with turkeys hung from overhead sup. 
ports. In the lower half of the windgy 
was a huge sign “Christmas Turkeys” 
Upwards of 50 turkeys are displayed jp 
this manner. This company sells 1,00 
turkeys yearly, 18 dozen chickens and 
in the neighborhood of 100 geese ay 
ducks. 

A counter rack built specially for dis. 
playing turkeys attracts hundreds gf 
customers each Christmas at the Public 
Meat Co. The rack, an overhead woode 
bar of heavy lumber extending th 
entire length of the counter and braced 
every few feet, is fitted with hooks for 
cver 300 turkeys. The rack extends 
about three feet above the top edge of 
the counter. This mass array is pap. 
ticularly effective because of the height 
at which the birds are suspended, ae. 
cording to R. L. Keller, manager. This 
company sells as high as 15,000 Ibs, of 
turkey for holiday use. 

Contest Sells 1,000 Birds. 

Donations to churches, lodges and 
other organizations for Christmas char. 
ity work also produce a large volume of 
business for the Public company. This 
firm sets aside $100.00 each Christmas 


MASS WINDOW DISPLAYS ARE EFFECTIVE SALES BUILDERS. 
Whatever methods are adopted this year to increase sales of Christmas turkey’ 


attractive window displays should be featured. 


Mass window displays 


attract more attention and to get the best results. 
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for donations. Average returns directly 
traceable to this proposition amount to 
over three times that figure. 

The Public Meat Co. also advertises 
holiday meats through church publica- 
tins—with excellent results. Mr. 
Keller has found that because of the 
large amount of Christmas advertising 
in daily newspapers, it is difficult to 
“get an audience.” For this reason, 
church paper ads in many cases have 
proved more effective. 

A contest scheme secured upwards of 
1000 turkey sales for the Pikes Peak 
Market last year. During the months 
of November and December this firm 

ted with every meat purchase a 
ticket entitling the holder to one chance 
om a radio set and four merchandise 
prizes of turkeys and baskets of fruit. 
The customer deposited a stub bearing 
his name in a box on the counter. The 
drawing was held on Christmas eve 
with a Santa Claus presiding. Over 
20,000 tickets were distributed. During 
the 10 days before the holiday, the plan 
was tied up with a radio advertising 
program. The plan was one of the most 
successful ever used, according to pro- 
prietor Q. H. Massora. 

The Diamond Market attracts atten- 
tin to holiday meats by displaying 
whole cattle, sheep and hogs in the 
window. Six cattle painted in Christ- 
mas colors and several sheep and hogs 
are hung in the store in front of the 
display windows. 

Johnstone’s meat market has stimu- 
lated holiday trade through the use of 
a turkey sack of heavy paper. The 
sack greatly facilitates carrying and is 
suitable for storing a fowl before cook- 
ing. The bags, of 25 lb. capacity, cost 
but a fraction of a cent. 

a 


ADVERTISING MEAT. 
(Continued from page 16.) 
it needs; (2) the football player and 
meat; (3) why you should eat meat, etc. 
Coaching Meat Salesmen. 

The first letter to salesmen explained 
the campaign as follows: 

“It was designed to make selling 
easier for you; but the campaign itself 
will not do all of the selling job. Re- 
member that we are endeavoring to 
tell the story of meat to your custom- 
ets; to combat the competitive factors 
that take money from you; to make the 
public think of meat and a meat diet as 
something of importance in the upbuild- 
Ing of their health. 

“Your work on the 
what will count most. 

. “The day of the mechanical salesman 
18 Over, e meat salesman of today 


‘firing line’ is 


must do more than merely cut meat and 
Place it upon his display counters. He 
must sell that meat. He must develop 
Personality based upon appearance and 


Iness; he must be ready to offer 
Menu suggestions to the housewife, 
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waliiatog the material which we give to 
im. 

“His voice over the telephone must. 
be courteous; he must aim to develop 
business by seeing that the products 
which the housewife receives are the 
very best. There must be nothing slip- 
shod about his work. Only an all-round 
man can win in the selling game.” 

The forty sets of package enclosures 
given each retailer, one for each week 
of the campaign, include a great deal 
of useful and valuable information on 
meat. They are done in two colors and 
include recipes for such practical as 
well as unusual dishes as steak sand- 
wiches, baked sweetbreads, creamed 
ham and mushrooms in patty cases, 
frankfurts with creole sauce, curry, 
meat loaf, Yorkshire pudding to accom- 
pany roast beef, beefsteak pie, ham- 
burger steak patties, shoulder of lamb 
with truffles, Yankee pot roast, kidney 
ee baked stuffed lamb or pork chops, 
stuffed heart, Cornish pasties, cannelon 
of beef and many other well known, as 
well as less well known, dishes by which 
the housewife can vary her daily menu. 


Work With the Clubs. 


Another important part of the insti- 
tute’s work involves club meetings. In 
addition to the two newspaper schools, 
there will be meat cutting demonstra- 
tions, meat days before luncheon clubs, 
motion pictures pertaining to the indus- 
try as a whole, and lectures on meat in 
the daily diet. Prominent women lec- 
turers and cooking experts will talk 
before all organizations before which 
the institute presents its program. 

Officers of the Institute are: F. M. 
Kleppe, president; Peter Bercut, vice- 
president; J. H. Lesser, vice-president; 
R. N. Weiss, treasurer, and Frank J 
Harrigan, secretary-manager. 

Directors representing producers are: 
E. F. Forbes, California Cattlemen’s 
Association; Earl D. Schlaman, Western 
Cattle Marketing Association; W. P. 
Wing, California Wool Growers Associ- 
ation; representing stockyards, E. W. 
Stephens, Junior Livestock and Baby 
Beef Show; representing packers, F. M. 
Kleppe, H. Moffat Co., F. J. Kelly, 
Western Meat Co.; James H. C. Allan, 
James Allan & Sons; P. B. Lynch, 
Grayson-Owen Packing Co.; represent- 
ing jobbers, Carsten Schmidt, 
Schweitzer & Co., Inc.; A. L. Theiss, 
Steinbeck & Theiss; representing re- 
tailers, R. N. Weiss, Peter Bercut, Abe 
L. Shapro, J. H. Lesser, Wm. Harper, 
J. I. Clark and Fred Ast. 

The campaign is being planned and 
executed for the Institute by the Mc- 
Cann-Erickson advertising agency, 
through its San Francisco headquarters. 

Everybody Works Together. 


One of the most gratifying features 
of the campaign and the formation of 
the institute thus far is the harmony 
that has prevailed among the various 
groups. Each has come to recognize 
the other’s problems. Each group 
understands the difficulties facing each 
branch of the industry and all are work- 
ing. for the good of the meat industry. 

ach group is fairly represented in 
the directorate and all 
enjoy high 
fellows. 

The institute is prepared to supply 
publicity material on meat to any sec- 
tion that wishes to spread the gospel 
of increased meat consumption, accord- 
ing to Secretary-Manager Frank J. 
Harrigan. : 


are men who 
standing. among their 


CHRISTMAS BOOK FOR CUSTOMERS. 


This combination meat recipe book and 
1932 calendar, containing 110 new recipes 
for beef, veal, pork and lamb dishes, may 
be obtained by retailers at cost. It makes 
an excellent holiday gift from the retailer 
to his customers, and is made individual 
by printing his name twice on the front 
cover, both as a part of the title and as a 
part of the holiday greeting, as indicated 
above. 

The book is available at $4.95 per 100 
copies in any quantity of 100 or more, 
with no extra charge for imprinting the 
name. Copies may be ordered from the 
National Live Stock and Meat Board, or 
THE NATIONAL PROVISIONER, both 
at 407 S. Dearborn St., Chicago. A sample 
copy will be sent on request. 








CUTTING DELIVERY COSTS. 

Proper planning of the operations in- 
volved in the assembling of orders for 
delivery in retail food stores is a very 
productive field for reducing costs and 
increasing net profits, the U. S. Depart- 
ment of Commerce concludes after a 
study of all costs of operation and 
maintenance of a number of grocery 
stores. The report, just released un- 
der the title, “Costs, Markets and Meth- 
ods in Grocery Retailing,” is a thor- 
ough analysis from the grocer’s stand- 
point of the operations upon which the 
profit or loss of the business very large- 
ly depends. In it are presented the 
methods for the grocer to use in de- 
termining the cost of each of the prin- 
cipal elements of operation and main- 
tenance. 

Order assembly, even when most cap- 
ably performed, is an extremely time 
consuming and consequently expensive 
operation for the service store, the re- 
port holds. Every person in the estab- 
lishment, from the proprietor or man- 


ager to the cleaning boy, commonly 
spends considerable time at it every 
day. A single job which consumes so 
much of the entire clerk time becomes 
a fertile field for the growth of waste- 
ful practices, Unnecessary operations, 
duplication of effort, lost motion and 
similar faults creep in and take toll of 
net profit through waste of wages. 
The survey findings indicate that or- 
der assembly at present is not efficient- 
ly conducted in a large proportion of 
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stores. The cost of this single function 
in Louisville where this study was con- 
ducted, was found to run as high as ap- 
proximately 5c in each $1.00 of net 
sales. Clerks were generally found to 
be laboring diligently, but under condi- 
tions denying possibility of low cost. 

In every case studied, order assembly 
was being —- from the regular 
display and retail stock of the store. 
This, the report holds, is faulty for 
many stores. Order assembly is essen- 
tially out-turn from storage and has 
no rightful aged in the retail selling 
space. Clerks assembling orders get 
in the way of those serving customers. 
Confusion results; work is slowed up; 
the customer is inconvenienced and an- 
noyed. 

The solution offered is, wherever the 
quantity of the business and the size of 
the store permit, to remove the func- 
tion of assembly from the retail selling 
floor. Many stores have access to an 
alley, corner or back street. In such 
stores a back room may be set up, 
equipped with a skeleton stock of the 
entire unrefrigerated commodity line, 
and also such surplus stock as need be 
on hand. Out of such stock order as- 
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sembly can be conducted in less time 
than in the old way, as the required 
commodities will be grouped closely at 
hand. Clerks engaged in order assem- 
bly will no longer crowd upon customers 
and the clerks serving them. The en- 
tire space will be devoted to its aap: 
duty of selling goods. Delivery also 
will generally be facilitated by such an 
arrangement and front parking space 
left open for customer use. 

The study presents in detail the re- 
sults of its analysis of order assembly 
and delivery service and the allocation 
of costs to these important functions. 

A diagram is included of a specimen 
store of average size, arranged with 
the suggested back-room for the work 
of order assembling. Other illustra- 
tions show the movement of clerks in 
a number of specially conducted tests 
of order assembly in the actual opera- 
tions of Louisville stores. 

———%-—_ 


NEWS OF THE RETAILERS. 


Samuel W. Miller, Emma, Ind., en- 
gaged in the meat and grocery busi- 
ness, has suffered a fire loss estimated 
at $25,000. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Nov. 25, 1931: 





Fresh Beef: CHICAGO. BOSTON, NEW YORK. PHILA. 
YEARLINGS: (1) (300-550 Ibs.) : 

MEER co ccoccccccnccccscccsecooceses $15.50G17.00 «= cncccccces $16.00@17.50 sw. see wees 
GOOd cccccccccccccccccccccccccccccces 12.50@15.50 sw new eeenee 12.00@16.00 —s_.... nee eeee 
Medium ...cccccccccccccccccccccccces DRIED ccccccccce «sw peennce | _ sevvessecs 

STEERS (550-700 lbs.) : 
CHOICE 2c. ccccccceccccccccessessecese WS.0OG1T.00 8 ccc cccccce 15.50@17.00 16.50@17.50 
GOO cccccccccccccccccccccccccccceces UL.GOGIS.00 8 — ccccccccce 11.00@15.50 12.50@15.00 
STEERS (700 lbs. up): 
CHOICE .ccccccccccccccsccccccccscceces 15.00@17.00 17.50@18.50 15.50@17.00 16.00@16.50 
GOOd .ccccccccccccccccccccccesceseces 11.50@15.00 13.00@16.50 11.00@15.50 12.50@15.00 
STEERS (500 lbs. up): 
BMeMMM § ccc cccccccccccccccccescescces 9.00@11.00 9.50@12.50 7.00@12.00 10.00@12.00 
COMMON cecccccccccccccccccccccscces 7.00@ 9.00 8.50@ 9.50 7.00@ 8.00 8.00@ 9.00 
COWS: 
Geek ccccccccvccccccccescccceccsccess 8.50@ 9.50 8.50@ 9.00 8.00@ 9.00 8.00@ 9.00 
Medium § .cccccccccccccccccccccscccess 7.50@ 8.50 7.50@ 8.50 7.00@ 8.00 7.00@ 8.00 
COMMON .ceescccccccccsccccccesscecs 65.0@ 7.50 7.0@ 7.50 6.00@ 7.00 6.00@ 7.00 
Fresh Veal and Calf Carcasses 
VEAL (2): 
SD ncn cua peeaedsSebaesboosebeses’ 10.00@11.00 12.00@14.00 10.00@13.00 13.00@14.00 
pnenesdedes <oepecesensccecsioese 9.00@10:00 9.00@12 9.00@ 10.00 1 ope i10.00 
MeGium 3 ..ccccccccccccccccccccccceces 8.00@ 9 8.00@10.00 8.00@ 9.00 9. 10.00 
QOURMBOM ccc cece ccccccccsccescvcosese 6.00@ 8.00 7.00@ 8.00 6.00@ 8.00 7.00@ 9.00 
CALF (2) (8): 
a ae! nen Gubancel “i Vesibupesd | -eaxeosenns 10.00@11.00 
Se ee ees EESERRELS” «hub bhbaae 8.00@10.00 
DD — cee SEVEL SEES ERODE SeEWebs  Sseswebese: Gubbeeeeds ~~ 0seee0nea0 7.00@ 8.00 
EN ae ee eee ceaben Sbaessscoe (pebbeddine ~ S60659008.60 6.00@ 7.00 
Fresh Lamb and Mutton: 
LAMB (38 lbs. down): 
Choice 12.00@13.00  12.00@13.00  13.00@14.00 14.00@15.00 
11.50@12.50 11.09@12.00 11.00@13.00 13.00@14.00 
Medium 10.00@11.50 9.00@11.00 10.00@11.00  12.00@13.00 
Common 9.00@ 10.00 8.00@ 9.00 9.00@10.00  10.00@11.00 
LAMB (39-45 lbs.) 
Choice 12.00@ 13.00 12.00@13.00 13.00@14.00 14.00@15.00 
11.50@12.50 11.00@12.00 11.00@13. 13.00@14 
Medium 10.00@11.50 9.00@11.00 10.00@11.00  12.00@13.00 
Common 9.00@10.00 8.00@ 9.00 9.00@10.00 10.00@11.00 
LAMB (46-55 Ibs.) ‘ ’ 
ice 11.50@12.50 11.00@12.00 12.50@13.50 12.00@13.00 
10.50@11.50 10.00@11.00 11.00@12.50 11.00@12.00 
MUTTON (Ewe) 70 lbs. down: 
7.00@ 9.00 7.00@ 8.00 7.00@ 8.00 6.00@ 8.00 
Medium 5.00@ 7.00 5.00@ 7.00 6.00@ 7.00 5.00@ 6.00 
Common 4.00@ 6.00 4.00@ 6.00 4.00@ 6.00 4.00@ 5.00 
Fresh Pork Cuts 

INS: 

B10 UWS. BV. ccccccccccccccccccecces 10.90@11.50 11.00@12.00 10.00@12.00 11.00@12.00 
BOBS TS. OV. wccsccccccsccccccccecss 10. 11.50 11.00@12.00 10.00@12.00 11.00@12.00 
12-15 IDS. BV. .cccccccccccccccccecces 9 11.00 10.50@11.50 10.00@11.00 00@11 

BD. Ble coccscecosccnovnceseces 8 9.00 10.00@11.00 @10. 10.00@11.00 
SHOULDERS, N. Y. Style, Skinned: 
BED TS. Bn. wwocceccccncccescsesccs FS rye 8.00@10.00 8.00@10.00 
PI 
Pe EL nn spose ndaseunekeesessan’. esebehetne BORD OSD ss cvvcsosene 8.00@ 9.00 
B . Style 
Or B BRe cscewcscccecicccecesves 8.50@10.00 —s ww. nee 10.00@12.00 9.50@10.50 
SPARE RIBS: 
THAR Beste .ncccccrccccccccccccccsce Sn’ .ceksumshe):.ebeesebies  'eeegnebewe 
TRIMMINGS: 
RROMGAP 2 nccccccccccccccccccccccceces 708 Gi > Snawasenes:  ~sdpacecece <sadeneesed 
MD  Gbdpbveennwecscoatscnesoccesoesse i > sccacbieie< - ivkteaeees:: * > ehebapewes 


(1) Includes heifer 


yearlings 450 pounds down at Chicago. 
York and Chicago. (3) Includes sides at Boston and Philadelphia. 


(2) Includes ‘“‘skins on’’ at New 
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The Model Market has engaged 
the meat business at 1882 Solano pee 
Albany, Cal. 

L. Seim, Cottonwood, Cal, ha 
opened a meat market and grocery, 
Otto Hertvogel has opened a 
and carry meat market at 501 i 
ave., Grand Rapids, Mich., under th 
name of Otto’s Cash & Carry Market 

B. L. McAdam has remodeled hig 
meat market at 147 N. Main st., Adrian, 
Mich., and has added groceries, 

C. W. Gleason has purchased 
Shamrock Market, Fairview, Ore, bs 

H. J. Snively, Kennewick, Wash., has 
opened a meat market. 

Walter McPherson has opened g 
meat market at Brownsville, Ore, 

J. C. Kummer, McMinnville, Ore, 
has opened a meat market. 

R. Springer has engaged in the megt 
and grocery business at 701 East Stark 
st., Portland, Ore. 

Chas. A. Johnson, Rathdrum, Tda., 
has sold the Pioneer Meat Market tp 
Bonner Meat Co. 


The Monarch Market & Grocery Co, 
Troutdale, Ore., has opened under the 
management of Wm. J. Wiser. 


Marion Ferrando has engaged in the 
meat business at 874 Sandy Blvd, 
Portland, Ore. 


Kienow’s, 615 E. Morrison st., Port 
land, Ore., has opened a meat market 
and grocery, under the management of 
D. H. Kienow. 


Ezekiel Butcher has engaged in the 
meat business at 540 Umatilla, Port 
land, Ore. 


F. E. Fitts will open a meat market 
on Sheridan st., Roseburg, Ore. 


Fred Carlton, Clearfield, Ia, has 
opened a grocery and meat market. 


_Frank J. Zhorne, Traer, Ia., has sold 
his meat market to D. P. Kennedy. 


_Leo Hardtke, Preston, Minn., has sold 
his meat market to Lyle Austin. 


_Sven Foss, Starbuck, Minn., has sold 
his interest in the meat business to 
his partner, Lewis Stenson. 

J. F. Nyquist, Willmar, Minn., has 
opened a meat market. 

H. H. Ley, Milbank, S. Dak., has 
purchased the Gram meat market. 


Cornell and Bierlein, Newark, § 
Dak., have opened a meat market. 


H. B. Highum, McVille, N. Dak., has 
opened a meat market. 


Oden Furuseth and Adolph Halseth 
= open a meat market at Bagley, 
inn. 


——_%-—— 


SAY IT WITH MEAT. 


Since time began, with food supply complete, 
The normal man has always been discreet; 
Has chosen wisely of good things to eat, 

But based each meal upon some sort of meat, 
No race has flourished otherwise for long, 

Or reproduced itself, robust and strong 
Without the building element protein 
From flesh of swine, in science called porcine, 
Or else from beef, from genus termed bovine. 


Misguided advocates of meat-less days 
Have sponsored fiesh-less menus, which the 
praise 

And often laud in flowery platitudes, 

Throughout our populated latitudes, 

Designed to change the ways of multitudes 

Who thrive and are content to buy and eat 

The food of satisfying merit, MBAT. 

—JOHN ARNOLD BUTIEE 

Blayney-Murphy Co., Denver, Colo. 
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New York Section 


AMONG RETAIL MEAT DEALERS. 


Eastern District Branch meeting on 
November 19, week prior to the regular 
night, because of Thanksgiving, had the 
ysual large attendance. It was decided 
the members would attend the_inter- 
branch meeting of the Jamaica Branch 
December 2, and a bus will be engaged 
for their convenience. Another subject 
discussed was the turkey situation, and 
the turkey exchange will be in _ effect 
this year. Executive secretary Riester 
gave a report on his findings with ref- 
erence to Mayor’s committee dole tick- 
ets. 

Ye Olde New York Branch has sent 
a special invitation to the members of 
the Ladies’ Auxiliary to attend their 
open meeting Monday evening, Novem- 
ber 30, Pythian Temple, 70th street 
and Broadway, New York City. They 
are requested to bring their husbands 
and naturally there will be a good at- 
tendance. An excellent program has 
been prepared. 


It was decided by Bronx Branch at 
its last meeting to have the turkey ex- 
change, which it started several years 
ago so successfully, again for Thanks- 
giving, Christmas and New Years. The 
fat situation was again discussed. A 
general protest will be made the public 
service commission against the new 
electric light rate schedule. 


The bowling contest of the Eastern 
District Ladies’ Auxiliary resulted in 
Mrs. Al Haas being a winner with Mrs. 
Ed Stein and Mrs. Theo. Meyer as run- 
nersup. Many birthdays have been cele- 
brated by the members. It is rumored 
it will only be a matter of time when 
the members will have their own riding 
academy. 


Last Thursday evening members of 
the Ladies’ Auxiliary and their friends 
enjoyed a theatre party, supper and 
entertainment. The committee in charge 
of this successful affair included Mrs. 
William Kramer, Mrs. A. Werner, jr., 
Mrs. A. Di Matteo, Mrs. Charles 
Hembdt and Miss M. B. Phillips. 


Brooklyn and South _ Brooklyn 
Branches are having the usual Thanks- 
giving turkey exchange which has been 
80 successful during the last few years. 


Louis Bauer, Bronx Branch, and Mrs. 
Bauer, celebrated their 41st wedding 
anniversary November 28rd. 


— va 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under city and fed- 
etal inspection at Philadelphia for the 
week ended November 21, 1931: 


en ev. week, 

West, drsd. meats: Nov. 21. week. 1980. 
Steers, carcasses ...... 2,304 2,267 2,458 
escees 666 1,006 601 
Bulls, carcasses ...... 162 304 256 
see ae 1,647 1,483 1,514 
bs, carcasses ..... 15,354 15,561 12,584 
Mutton, carcasses 913 T7712 1,629 
eae 584,885 619,871 597,185 

Tocal slaughters: 

caso cacewacs 1,519 1,949 1,542 
~ wel aosh sehen 2, 2,735 1,985 
RN Cokie deat 20, 17,858 14,532 
Gos cos csc elec ek 7,004 9,571 5,352 


NEW YORK NEWS NOTES. 


Jack Liston, produce department, 
Swift & Company, Chicago, spent a few 
days in New York during the past week. 


S. B. Dietrich, beef department, East 
Side Packing Co., East St. Louis, IIL, 
spent a few days in New York during 
the past week. 


Arthur P. Thissell, general manager 
Mission Provision Co., San Antonio, 
Tex., visited New York for several days 
during the past week. 


A. L. Catts, dressed meats depart- 
ment, Armour and Company, Chicago, 
visited at the plant of the New York 
Butchers Dressed Meat Company during 
the past week. 

M. C. Teufel of the Theurer-Norton 
Provision Company, Cleveland, Ohio, 
visited New York for a few days dur- 
ing the past week with Mrs. Teufel 
and their daughter. 


Harry M. Sullivan, Long Island rep- 
resentative for the Albany Packing Co., 
Inc., is receiving the congratulations 
of his many friends in the trade on the 
arrival of a baby daughter last week. 


Visitors to Wilson & Co., New York 
plant during the past week, included 
Vice President W. J. Cawley, W. R. 
Brown of the legal department, and J. J. 
Wilke, margarine department, all from 
Chicago. 

Meat, fish, poultry and game seized 
and destroyed in the city of New York 
by the Health Department during the 
week ended Nov. 21, 1931, was as fol- 
lows: Meat—Manhattan, 171 lbs. Fish 
—Manhattan, 10 lbs. 


The Hygrade Food Products Corpora- 
tion held its second annual meeting of 
executives at Detroit on Nov. 14 and 15 
for the purpose of reviewing activities 
during the past year and discussing 
those for the coming year. 


W. D. Priel, for some time manager 
of the Hygrade Food Products plant 
at Topeka, Kas., has been transferred 
to Buffalo, N. Y., as manager of the 
company’s plant at that point. Before 
joining Hygrade Mr. Priel had been 
with Armour and Company at Jersey 
City for a number of years. 


a oe 


BOSTON MEAT SUPPLIES. 
Receipts of Western dressed meats 
at Boston, week ended Nov. 21, 1931, 
with comparisons: 


Week Cor. 


ended Prev. week, 

West. drsd. meats: Nov. 21. week. 1930. 
Steers, carcasses ...... 2,263 2,353 2,474 
WS, carcasses ...... 1,919 2,046 1,296 
Bulls, carcasses ...... 27 | 24 82 
Vedls, carcasses ...... 1,308 1,227 1,543 
Lambs, carcasses ..... 22,011 23,530 19,549 
Mutton, carcasses .... 603 789 1,017 
POR. TRS. vies éiecavsey 491,486 512,641 554,226 
When in need of expert pecking: 
house workers watch the ssified 


pages of THE NATIONAL PROVISIONER. 
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SAFETY PENNANT AWARDS. 


On recemmendation of its Committee 
on Fire and Accident Prevention the 
Institute of American Meat Packers 
has authorized monthly “pennant 
awards” to plants of member com- 
panies which have the minimum lost- 
time accident records, according to 
President Wm. Whitfield Woods in a 
recent Institute bulletin. 

Plants will be divided into three 
classes, and the first awards will be 
made in February, 1932, to the plant 
in each class which has the lowest ac- 
cident frequency rate for the preceding 
month. The rules under which the 
awards will be made are given here: 

Rule I.—Plants will be divided into 
three classes: 

Class A—Under 250,000 man hours 
per year based upon employment rec- 
ords for year 1931. 

Class B—250,000 to 500,000 man 
hours per year based upon employment 
records for year 1931. 

Class C—Over 500,000 man hours 
per year based upon employment rec- 
ords for year 1931. 

Rule II.—The pennant will first be 
issued| in February to the plant in each 
class which has the lowest accident- 
frequency rate for the preceding 
month. 

Rule III.—The plant in each class 
receiving a pennant will retain it until 
the first day of the following month 
at which time it will be awarded to 
that plant in the same class which has 
the lowest accident-frequency rate for 
the preceding month. Any plant once 
in receipt of a pennant will be given a 
certificate of award, which will remain 
in its possession permanently. 

Rule IV.—In case of a tie between 
two or more plants each plant will re- 
ceive a pennant. 


Rule V.—A lost-time accident is one 
resulting in death, or in loss of time 
other than on the day or shift during 
which the accident occurred, or in dis- 
memberment or loss of functional use 
of any member for which compensa- 
tion is payable. 

Rule VI.—The form of certification 
of the accident record shall be accept- 
able to the Institute of American Meat 
Packers. 


Rule VII.— The accident - frequency 
rate is the number of lost-time acci- 
dents per million hours’ work. For 
example, the frequency rate for a firm 
working 500,000 hours and having 25 
accidents would be 50. 


Rule VIII.—Monthly accident reports 
for any month must be mailed to the 
Institute office not later than the fifth 
day of the following month. 

Rule IX.—Any contingencies not cov- 
ered by these rules will be referred to 
the Committee on Fire and Accident 
Prevention for decision and its decision 
shall be final. 


Rule X.—Pennants shall be awarded 
to plants and not to companies. 


Members of the Committee on Fire 
and Accident Prevention are N. 
Brainard, chairman; A. Downing, E. E. 
A. B. Drummond, Leslie Holla- 
day, C. B. Magruder, E. J. McCann, 
W. F. McClellan, I. Thomas Webber 
and R. E. Yocum. 
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NEW YORK MARKET PRICES FERTILISER MATONOG 
LIVE CATTLE. FANCY MEATS. wer vowed A clpiae. elk be mo 


Fresh steer tongues, untrimmed..... 
Fresh steer tragees, l. c. trm’d 


5 
E 
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LIVE CALVES. 


Vealers, good to choice.............. 8. A ls 
Vealers, medium .......cceesececcees Beef hanging tenders... <nobepeeeseune 





Fish guano, foreign, 13@14 
nia, 10% Pp. L ‘ 
Fish ony, acidulated, Sie lass 
3% A. Del’a toe & For a 
Soda Nitrate ‘i in bags, 100 1 . 
Tankage, 0% ye SY 


LIVE LAMBS. BUTCHERS’ FAT. rege cg Sibibe’ wiaed 


Lambs, good to choice............- . Shop fat Phosphates. 
edi Y : Breast fat ... Foreign, bone meal, we. 3 and 
Edible suet .. 
Cond. suet 


8 
5 
a 


he 


SSeS SESE 


H 


Pal 


wher ee eeeseesee 


gs, per ton, 
Bone meal, raw, "hatin. 4% and 50 


bags, per ton, c.i.f.... 
GREEN CALFSKINS. Acid plosphate, “ia 
5-9 914-12% 124-14 14-18 18 up =o 


Prime Ho. 1 veals...6 2 20 = 13S «Manure salt, 20% bulk, por toti...... 


Kalnit, 14% bulk, per ton........... 
purrermilk No evs? 0 83 “GD ---+ Mriate in begs, basta 8096, por 


DRESSED HOGS. Branded grubby .. 20 (25 «80 «4° .40:«« Sulphate in bags, basis 90%, per ton 
Number 3 J 1 -20 25 35 Beef. 
Hogs, pay A peseccnccedectééeccneovedd . Cracklings, 50% unground......... 
Hogs Ibs > a = Cracklings, 60% wunground 
. ; Creamery, extra (92 score) @32 , 
Pigs, 80 lbs Creamery, firsts (88 to 89 score). ---29 @30 BONES, HOOFS AND HO : 
Creamery, seconds (84 to 87 score) . ---274%@28% Round shin bones, avg. 48 to 50 Ibs., 


Creamery, lower des 2614 @27 r 100 pieces 15. 
DRESSED BEEF. -_ Fiat - mes, avg. 40 to 45 ibs., 
SSED per pieces es 
CITY DRE ” Black or striped hoofs, “per ton...... 48.0 
Choice, native, heavy......... erese " White hoofs, per to! 
Choice, native, x: 1 9 oz! 41 Thigh bones, avg. 85 to ‘90 lbs., per 


Native, common to oe ‘ DE 100 pieces 
2 a. firsts, dozen = 33 Horns, according to grade........... TS. 
@20% —_—~o— 


WESTERN DRESSED BEEF. DE Sco b ob ¥e ch bsadinoscccvesessoassee 


Native choles yeurfings, 440@000 ibe-.< 18 LIVE POULTRY. NEW YORK MEAT SUPP 


Fowls, colored, via express Receipts. of Western dressed mt 
Common * 10, gu Fowls, Leghorn, via express. ...... +++. and local slaughters under feders 
s SS BEER eck" 
DRESSED POULTRY. November 21, 1981, with compall 
BEEF CUTS. FRESH KILLED. pone 
Fowls—fresh—dry packed—12 to box—fair to good: ended Prey. 
Western, 60 to 8 Ibs. to dozen, Ib...23 @25 West. drsd. meats: Nov. 21. week. 
Western, 48 to 54 Ibs. to dozen, lb...20 22 Steers, carcasses. . 
Western, 43 to 47 lbs. to dozen, Ib...18 20 Cows, carcasses... 
Western, 36 to 42 lbs. to dozen, lb...17 19 Bulls, carcasses... 
Western, 30 to 35 Ibs. ~ dozen, Ib...16 18 Veals, carcasses. . 
Fowls—fresh—dry pkd.—12 to box—prime to fcy.: oo Sone” 


. : Western, 60 to s lbs. to dozen, Ib...26 27 Beef cuts, lbs. 

. 2 hinds and ribs Ibs. to dozen; lb... 23 Pork, Ibs. 

. 3 hinds and ribs ret 11 @15 t to dozen, lb... 21 y ; 
: to dozen, Ib... 20 Local slaughters: 


Western, 30 to 35 lbs. to dozen, lb... 19 
Chickens, fresh, 12 to box, prime to fancy: 
Western, under 17 lbs. to dozen, lb...28 @80 
Ducks— : 
-_ Maryland, prime to fancy @22 1) 
lis, reg., 4@6 Ibm avg............ --.17 @18 b MEAT IMPORTS AT NEW ¥OI 
Tenderloins, 4@6 Ibs. avg..............50 @60 Squabs— For week ended November 21, 4 
Tenderloin, 5@6 Ibs. avg..............50 @60 White, ungraded, per 1b @4 point of 
Shoulder clods Fs cc cig ae @12 Turkeys. fresh—dry pkd.: origin. Commodity. 


Young toms, choice 39 Argentine—Canned corned beef 
DRESSED VEAL. Pees hens, choice bt wer my od extract 

ES ee ee ees | Fowls, frozen—dry pkd.—12 to box—prime to fcy.: pene it ong 
Western, 60 to 65 Ibs., per Ib....... ° 7 ~ 

Western, 48 to 54 lbs., per = a 

Western, 43 to 47 lbs., per lb. —Sausage 

England—Beef extract 
‘Bacon 


DRESSED SHEEP AND LAMBS. — Pngland—Sausage 
Lambs, choice ....+.++++++++++00+e000016 He BUTTER AT FOUR MARKETS. 
8 


BEEY 
4 


seus 


Lamb, g 

8 ecevccccccccccccccccccccces O Wholesale prices of 92 score butter at Chicago, 

SRR, BRIER. ceccccccesseccccscvecece S New York, Boston and Philadelphia, week ended 
Nov. 19, 1: 


FRESH PORK CUTS. a Nov. = A ae :. 

Pork loins, fresh, Western, 10@12 Ibs. .11 New fork 32 33 33 32 

Pork tenderloins, fresh 35 Boston ..32 33 33 32% Norway—Meat cakes ..... 
Nal ae oins, Som... 30 Phila. ...33 34 34 83 fis coc hana meats 

eulders, city, 10@13 Ibs. . 9 Wholesale price carlots—fresh centralized but- 


Sgt a 1 ter—90 score at Chicago: 


3 
Butts, regular, Weste: 11 28% 20 202% 2% # «29 28% 
a Emil K. h 
? J Receipt of butter by cities (tubs): 
Pienie city. - 18 This Last Last —Since Jan. 1.— O n, It 


ic hams, Western, fresh, * 
“eae bs week. week. year. 1931. 


a seeeee eeeeeee 
Pork a Chicago. 42,735 32,419 29,768 2,936,637 2,862,137 
Pork trimmings, mene 50% lean...... 7 oN. ¥.. T5901 49,207 50,345 3\345,403 8,298,184 
Spareribs, fresh Boston . 16,609 12,291 9,906 990,964 956,452 


Phila. .. 19,494 13,207 15,168 1,074,070 993,114 
SMOKED MEATS. —_— —— 
Total 136,429 107,214 105,187 8,347,164 8,109,887 
Hams, $10 Ibe. g ° -+ 3B Cold storage movement (Ibs.): Specialists in skins of 
Hams, 12@14 Ibs. ave... : ioe aS eter —— consignment. Results talk! 
Pionics, 4a6 a avg 4 Nov. 19. Nov. 19. Nov. 20. last year. |] mation — furnished. 
Chicago ...381,551 223,084 10,743,822 238,695,019 Office and Warehouse 
New ‘York: *: ioon 79,079 8,483,485 436 9,612,408 407 East 3ist e 
Phila. 1... 45,760 25,520 801,206 1,956,601 NEW YORK, N. Y. 
Caledonia 0113-0114 
Total ...459,621 378,480 17,745,374 42,115,901 


























